Auto. Patty Making-Packaging 
Product Liability Insurance 
How MID Looks at Packages 
The Meat Trail 


ins Qe 


THE NATIONAL 
- PFE 


C4 eo) iijlana University ) 
JUNE 4, 1960 


_ LEADING PUBLICATION IN THE MEAT PACKING AND ALLIED INDUSTRIES SINCE 1891 


The Choicest Product from the Land of Plenty 
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The Sioux City Market has always o 

top quality beef cattle. Now, with a mm crop. an 
cattle population, it's truly the “Land of Plenty. "Enjoy the “feast of 
quality’'—offer your trade SIOUX-LAND BEEF—you can pay more . 
but you can't buy better carcass beef . . . anywhere! 


PHONE SIOUX CITY 2-3661 and ASK FOR: 


JAMES NEEDHAM (Carcass and Offal Sales) DON DENNIS 
LLOYD NEEDHAM, Gen. Manager 
JERRY KOZNEY, Asst. Manager 
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PRESCO CHEMOCIDE PK will cut down returns ci 
frankfurters, sausage and other smoked meats. Adding 
this sure-acting microbial inhibitor to the emulsion 
along with the seasoning reduces greening, sliming, 
yeast and mold formation. Shelf life is extended up to 
at least 30 days! 


PRESCO CHEMOCIDE PK is most economical to use. It 
has been accepted as safe by the Food and Drug 
Administration as a food preservative at a concentra- 
tion not to exceed 0.1%. It has no effect on flavor, 
color or other desirable marketing properties. 


PRESCO CHEMOCIDE PK (propyl paraben, USP) is 
produced by the Chemo Puro Manufacturing Corpora- 
tion, subsidiary of the Century Chemical Corporation— 
and is being distributed exclusively by Preservaline 
throughout the meat packing industry. 


Samples and test-run information to. help you make 
your own evaluation of PRESCO CHEMOCIDE PK are 
available upon request. Or, if you prefer, one of our 
technical representatives will gladly give you a per- 
sonal demonstration. Use coupon below. 


PRESCO 


1OCIDE PK 


(pat. pend.) 


Preservaline Manufacturing Company 
Flemington, New Jersey 


[ | Send sample of 


| | Have one of your technical 
PRESCO CHEMOCIDE 


~~ representatives give me a 
personal demonstration of 
PRESCO CHEMOCIDE PK. 


PK and test-run 
information. 


Name 
Company. 
Address 
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PRESERVALINE 


MANUFACTURING COMPANY 
Flemington, New Jersey 


Home of PRESCO Products Since 1877 


EXCLUSIVE DISTRIBUTORS TO THE 


5 MEAT PACKING INDUSTRY OF CHEMOCIDE PK 
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GOOD*YEAR 





Your savings will 
hit a new high 
with reinforced- 
plastic bins! 


Here’s the best thing to hit the meat-packing industry 
since the steer. 

Just introduced by Goodyear, this new meat bin is made 
of reinforced plastic, press-molded in a huge 700-ton press 
... in one piece for maximum strength. Rugged? Rim is 
reinforced with tough fiberglass “rope” as strong as 100 
fishing rods. And corners are double-layered to take hard 
knocks. 


Month in, month out, you'll chalk up big savings when 
you switch to Goodyear meat bins. They cost half as much 
as other approved containers, to start with. They’re a snap 










5” floor clearance, $119; 
744” floor clearance, $125; 
91” floor clearance, $131: 
F.0.B. Akron, Ohio. 





Save Money. Goodyear rein- 
forced-plastic bins cost less 
than half_as_much as other 
approved containers, cost pen- 
nies to maintain. 


« 








Save Work. Rounded corners, 
smooth surface make cleaning 
easy, returning bins to service 
faster. Light weight cuts han- 
dling costs drastically. 


New meat bin 
holds.a ton... 


weighs only 
150 pounds 





Save Weight. Scaling in at only 
130 lbs., new bins weigh two- 
thirds Iess than metal bins yet 
hold over 2000 lbs. of meat and 
brine. 


bis 




















Save Space. Unique design per- 
mits “nesting” bins for eco- 
nomical storage or return 
shipment. 


to clean with their rounded corners. They weigh only 1/3 
as much as metal bins, so they’re far easier to handle. 


References? These new bins are approved by both the 
Meat Inspection Division, U.S. Dept. of Agriculture, and 
by the American Meat Institute. 


Thousands of Goodyear bins are on the job right now, 
saving money for a long list of meat packers. First step 
for you in matching their savings is to write for details to 


Goodyear Aircraft Corporation, Dept. 916QR, 
Akron 16, Ohio 


Lots of good things G a) Ow fy 
as SYEAR 
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Top Efficiency In Grinding ‘gay 


WILLIAMS No-Nifo’ Hocs 
& HAMMER MILLS 


For Bones, Condemned Carcasses, Dry 
Rendering Materials, Curb Press Cake 
A Williams “No-Nife "Hog crushes green or 
dry bones, reduces carcasses or other ma- 
terial before rendering, or breaks large curb 
press cake ahead of fine grinders. Increases 
grease yield and improves color of rendered 
material because less heat is needed. No 
knives—Williams Hogs reduce by speed and 
impact. 


For Tankage, Cracklings, Fish Scrap, 
Meat Scraps Williams Hammer Mills are 
especially designed for grinding all animal 
and fish by-products for hog and chick feed, 
or fertilizer. Grinds high grease content ma- 
terial without clogging. Grinds bones, teeth 
and spines when operated in closed circuit 
with Williams Screens so no large particles 
appear in finished product. Air handling units 
optional when grinding dusty by-products. 
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WILLIAMS IS YOUR BEST SOURCE for Complete “Packaged” 
Plants for by-product production—Vibrating Screens—Steel Bins— 
Bucket Elevators—Conveyors. 








WILLIAMS PATENT CRUSHER & PULVERIZER CO. 


2708 N. 9th St. @ St. Louis 6, Mo. 
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owe AUN) PERMEATORS 


CURE MEAT IN 
24 HOURS 
OR 
LESS 


NO 
MOVING TABLE 
TO CAUSE MAINTENANCE PROBLEMS 





Boss Permeators are of proven design . . . thor- available—No. 247 impregnates 240 bellies per 
oughly satisfactory in performance...constructed hour—No. 246 impregnates 480 bellies per hour. 
of stainless steel for easy cleaning. A series of A lift jack with 6" rubber tired wheels is available 
injections by stainless steel reciprocating needles for easy movement of Permeator. 


perform the perfect permeation of pickle. 2 sizes 












Ba ee eee. oF fem, me. 





PERMEATES 








No. 247 No. 246 
— BELLIES FOR SMOKING AND DRY SALT- PerMEATor PerMEATor 
ING, BONELESS PORK BUTTS, JOWLS, 240 bellies per hour | . Capacity . | 480 bellies per hour 


BACON SQUARES, FAT BACKS, BONE- 

LESS PORK LOINS (CANADIAN BACON), palestine 

TONGUES, BEEF BRISKETS, BEEF BACON. 16” | Table Width | 28” 

4/4" 2'4"x 5/2” high | Floor Space | 5'6”x 3'3"x5'9” high 
SA VES 510 Ibs. Net Weight |. 900 Ibs. 

STORAGE, SPACE, EQUIPMENT, INVEN- — 

TORY, LABOR AND CURE. FREE personal instructions are provided when Perme- 


ator is delivered, assuring perfect mechanical operation. 





No. of Needles | 18 valve type 



































BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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What 
Moyahichem BY aVan Uli 
can do for your 
Sausages and 
Meyers 
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Sausages and Loaves made with economical 
Nonfat Dry Milk are nutritionally improved 
with increased levels of protein, minerals and 
essential B-vitamins. This is important be- 
cause it provides a readily acceptable con- 
sumer sales message for your products. 

Nonfat Dry Milk, with its natural absorb- 
tion properties, retains rich meat juices, in- 
creasing yield, improving flavor, color, slicing 
quality and texture, building consumer prefer- 
ence and increasing sales. 

This is what Nonfat Dry Milk does—for 
your Sausages and Loaves and for increasing 
your profits. 












Send for Free bulletin 


American Dry Milk Institute, Inc. 
221 N. La Salle Street, Chicago 1, Illinois 
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Production Manager 
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C. W. REYNOLDS 


3451 West Blvd. 
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St. Petersburg, Florida 
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2727 Oak Lawn Ave. (19) 
620 Sherman St., (3) 
3217 Montrose Blvd., (6) 
3727 W. 6th St., (5) 

625 Market St., (5) 
1008 Western Ave., (4) 
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What’s your product? Fish or fowl, meat or margarine, pizza 
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or pastry, fruit or vegetable . . . whatever it is, Frick has the 
proper equipment to cool, freeze or store it, right up to the 
moment it’s dropped into the customer’s supermarket cart. 

For example, the Kroger Company’s food distribution center 
at Solon, Ohio, is Frick-equipped. Serving 76 Company stores, 
the meat cooler holds 700 head of cattle. Other coolers 
accommodate sausage, pork, smoked meats, poultry and 
bananas. Frozen foods of all types are stored in two 280 by 
100 ft. freezer rooms kept at zero. 

If your product requires refrigeration or freezing, we'd like to 
talk with you. A Frick engineer will be glad to discuss your 
problems. No obligation at all: write 


Frick Company + Waynesboro, Pennsylvania 
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Summer air conditioning 
Cooled swimming pools 
Winter air conditioning 
Chocolate dipping rooms 
Banana ripening rooms 
Cold water for processing 
Cold drinking water 
Smoked meat storage 
Cold rubber processing 
Fresh food storage 

Milk storage 

Water for carbonation 
Long-term apple storage 
Seawater in fish-boat holds 
Hide storage cellars 
Fresh-frozen ice cream 
Moth-killing fur storages 
Brine for ice skating rinks 
Freezing Shell-Ice 

Ice cream cabinets 
Frozen-food display cases 
Long-term butter storage 
Frozen pork and beef stg. 
Optimum frozen-food stg 
Commercial quick-freezers 
Refrig.-12 at atmos. press. 
Ammonia at atmos. press. 
Hardening ice cream 
Storage of aluminum rivets 
Propane liquefies 
Quick-freezing tunnels 
Propylene liquefies 
Testing rockets & fuels 
Research laboratories 

Dry ice temperature 
Ethane liquefies 
Hardening cast aluminum 
Ethylene liquefies 
Methane liquefies 

Oxygen liquefies 

Liquid air temperature 
Liquid nitrogen temp. 
Neon liquefies 

Hydrogen liquefies 
Helium liquefies 

Absolute zero 
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Yankee Maid hams, from Bernard S. Pincus Co., Philadelphia, 
appear on store counters in immaculate, fresh yellow and red 
Paterson Trip-L-Wraps. These attractive wraps with their purity 
protection and grease and moisture resistance give a premium 

appearance to a premium product. Design and 
printing were provided by Paterson. 





¢ 


a 

C1) The outside layer of 
Patapar® Luster Parchment 
has high wet strength ané 
grease resistance. It is especi- 
ally suited for bright colors 
andeye-catchingdesigns, which 
are intensified by the special 
Paterson glossy coating. 





/ 

@) The snowy middle sheet 
of Paterson Custom Made 
soaks up any moisture or 
grease that gets around the 
inner wrap... yet remains 
invisible . . . will not show 
discoloration. 


TRIP-L-WRAP...3 protective layers, 
smart looking, pure, easy to use 


These layers are attached at one edge for easy wrapping. And, for your best 
economy, Trip-L-Wrap is designed and printed to your specifications by 
experts right at the Paterson plant. 


Parerson Parcument Paper 


“Something Special in Papers” 


BRISTOL, PA. © Sales Offices: NEW YORK, CHICAGO «© West Coast Plant: SUNNYVALE, CALIF. 





\ 
(3) the inner wrap is a 
grease-proof barrier of Patapar 


Vegetable Parchment. No 
unattractive stains will be vis- 
ible here when the ham is un- 
wrapped. 


COMPANY 











at 





|, 6, PROVISIONER 


*, “APPROVED” 
BOOKS 


The books listed below are se- 
lected from a number of sources. 
In the opinion of the editors of 
The National Provisioner they are 
factual, practical and worthwhile 
—and are approved and recom- 
mended accordingly. 


MEAT SLAUGHTERING 

AND PROCESSING 
Contains information helpful to small 
slaughterer or locker plant operator 
interested in killing and meat proc- 
essing. Discusses: fundamentals; 
plant location and construction; beef 
slaughter and by-products; hog 
slaughter; inedible rendering, — 
rocessing; lard rendering; trac 
installations; curing; smoking and 
sausage manufacture. 
ONE ees enat asks doce cceycvaves $7.50 


FREEZING OF PRECOOKED 
AND PREPARED FOODS 
This 560-page volume has 24 chapters 
and 124 illustrations. Included are 
processing instructions for food tech- 
nologists, quality control people, 
packers, home economists and res- 
taurateurs. Book is devoted exclu- 
sively to the production, freezing, 
aging and marketing of baked 
ked and p d foods. 


oods, p: prep 
Brice cee ccc ccccccccuscocesons $10.00 


FREEZING PRESERVATION OF FOODS 
Covers all frozen foods comprehen- 
sively. Includes principles of refri 
eration, st quick pack. 
aging materials and problems: 
8 ¢ comment on preparation and 
freezing of meats, poultry, fish, othe: 
items. Complete discussion through 
marketing, cooking, serving, trans 

ation. 31 chapters, 282 pictures 
214 pages. 
MED co tea Wes bee eds dendseseos $18.00 








HIDES & SKINS 

A comprehensive work on rawstock 
for leather, covering takeoff, curing, 
shipping and handling of hides and 
skins; these subjects are d 

by experts in packinghouse hide op- 
erations, chemists, tanners, brokers 
and others based on lectures spon- 
sored by National Hide Association. 
Jacobsen Publishing Co. 


MEAT PACKING PLANT 
SUPERINTENDENCY 


General summary of plant operations 
not covered in Institute books on 
specific subjects. Discusses plant lo- 
cations, construction, maintenance, 
power plant, refrigeration, insurance, 
operation controls, personnel controls, 
incentive plans, time keeping, ont a 
ME cite tphatia Cavecees cs aecken E 


ACCOUNTING FOR A 

MEAT PACKING BUSINESS 
Designed primarily for smaller firms 
which have not developed multiple 
departmental divisions. Discusses uses 
of accounting in management, cost 
figuring, accounting for sales. 94.80 

Do pen Cads Dns agate Rev ess e 


PORK OPERATIONS 
A technical description of all pork 
operations from slaughtering through 
cutting, curing, smoking, and the 
processing of lard, casings and by- 
roducts. Institute of Meat Packing. 
Brice adbeeu sree eaere teas skeen $4.50 
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OUBLE PROFITS 
Reduce Your Shrink 


Save $1.50 per head on Cattle 
Save $.70 per head on Hogs 









Gebhardt Series 100 Controlled 
Refrigeration Systems 





Guaranteed to perform as follows 
when installed and operated ac- 
cording to our instructions: 


@ Produce any desirable temperature 
as low as 28°. 





@ Produce an average relative hu- 
midity of 80 to 90%. 


@ Produce a gentle constant uniform 
circulation (no blowing). 


® Washes the air free from bacterias 
and molds. 





© Requires very little maintenance. 


Only GEBHARDTS give you Controlled Humidity . . . Controlled 
Temperature . . . Controlled Circulation . . . Air Purification! 





Get a factory-performance guarantee! 


Our engineering department will work with you or your architect in laying out 
your refrigerating equipment, and will absolutely GUARANTEE its performance 


GEBHARDT S CONTROLLED REFRIGERATION SYSTEMS 





ea coLD AIR CIRCULATORS 
: pinabeee Manufactured by Advanced Engineering Corp. 


3625 WEST ELM STREET ° MILWAUKEE 9, WISCONSIN 


TELEPHONE: FLAGSTONE 2-2800 
THE NATIONAL PROVISIONER, JUNE 4, 1960 9 





Bemis Laminated Bags 
are the up-to-date way... 
the moneysaving way 
..tO deliver dry salt meat 
and trimmings 





Bemis Laminated Bags are lower in cost than boxes or barrels... 
they are lower in tare weight .. . and, filled or empty, they take 
less valuable space in storage or in transit. 

And they do everything you want your shipping containers to do. 
They are made of burlap laminated with vegetable adhesive to 
kraft or to various types of film, according to your requirements. 
The sturdy burlap provides strength... the lining provides 
protection. 

25-lb., 50-lb., or 100-lb. sizes. In fact, any sizes you want. 


Barrel covers? Bemis is your best source for these, too. Same 
sturdy constructions as our laminated bags. And similar economy. 


Write or phone for detailed information, prices and samples of 
bags or covers. 


BemisS Wrere flexible 


packaging ideas are born 


408 Pine St., Box 4, St. Louls 2 
Sales Offices in Principal Cities 
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BUILDING A PLANT? 
_ a 






































INSTALLING A SMOKEHOUSE! 














HIRING A TRUCKER! 


For timesaving efficiency look FIRST in 
the PURCHASING GUIDE, the ‘YELLOW 
PAGES" of the Meat Industry, for ... 


@ Manufacturers’ catalog pages, information 
on products for all departments of your 
plant. 


@ Classified lists of all sources for any prod- 
uct—machinery and supplies—over 1,500 
different products listed. 


@ Classified lists of service companies—bro- 
kers, order buyers, engineers, architects, 
truckers, consultants and laboratories. 


@ The company name and address for hun- 
dreds of trade names. 


Buy the classified way—save time—USE 


The 
PURCHASING GUIDE for the MEAT INDUSTRI 


A NATIONAL PROVISIONER PUBLICATION. 
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Hobart |0 h.p. grinder 
beats other 25 h.p. units 
on all counts... 


as) 
o-? 





ow says Walter O. Decker 
“a President 
1 Val Decker Packing Company 
500 Piqua, Ohio 
—bro- 





Model 4056 
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“With a 3/16” plate, our sausage flows through 
the Model 4056 at the rate of 9000 pounds per 





hour. Beef can be ground at the rate of 7500 
pounds per hour on first grind with a 1/8” plate. 


“Meat cells are clean-cut, giving us maximum 
maintenance of bloom in the finished product. 
There’s no mashing or rolling of meat through 
the cylinder. Instead...a flow that has no parallel. 


**...cleanup is simple and fast with the com- 
pletely enclosed housing features...cylindercan 
remain in place during cleanup. The sanitation 
features of this unit are exceptional.” 





SAFETY is a prime feature of the Hobart 
Model 4056. Large, high-clearance cast alu- 
minum guard and special bowl design guard 
against accidental contact with the worm. 
Simple, dependable interlocks shut off motor 
current if pan with guard is raised or the bowl 
is not in position. 


High-back stainless steel pan permits dumping 
full tubs of meat without spillage. Unit is 
available in stainless steel or baked enamel 
housing. For information on this or other 
Hobart meat grinders, write: The Hobart 
Manufacturing Co., Dept. 213, Troy, Ohio. 
In Canada: 175 George St., Toronto 2. 


Nationwide Factory-Trained Sales and Service...over 200 offices 


wee Hobart machines 


A complete line by The World’s Oldest and Largest Manufacturer of Food Store, Packing Plant, Kitchen and Dishwashing Machines 
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Blue Ribbon Superlative! : 


What casing offers most SELL for sausage? | ;;: 








Unilox* Saran provides the strongest merchandising appeal not 
by far. Actual tests at meat counters indicate heavy goo 
preference for the Unilox Saran product. Here’s why: L 
Colors are bright and clean and stay that way because the his 
inks are between two plies of impermeable saran. Even The 
metallic colors are available for added sparkle and appeal. rid 
Not only that, but double wound Unilox Saran provides Is 
positive moisture control, eliminates shrinkage and Wil 
maintains product color. Flavor is sealed in and longer the 
shelf life is obtained. Unilox printed saran rolls can in | 
be used on fully automatic labor saving equipment. Why wh; 
not check its advantages for liver sausage, sandwich We 
spread, chili, bologna, souse, ham spread, spaghetti wa} 
. sauce and many other products. eve 


*Registered U.S. Patent Office 


Tee-Pak, Ine. « Chicago - San Francisco 


Tee-Pak of Canada, Ltd. - Tee-Pak International Co., Ltd. 
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Win, Place or Show 


Although it dealt only with corporations 
which have Chicago as their headquarters 
city, some of the facts brought out in a 
recent feature article by Dick Griffin in 
the Chicago Daily News should be of in- 
terest to everyone in the meat packing 
field because they demonstrate how poor 
the industry’s performance is profit-wise 
in comparison with other businesses. 

Among Chicago’s top 10 corporations in 
sales for 1959, Swift & Company was run- 
ner-up with $2,475,494,013. It also held the 
second spot in 1958, 1957, 1956 and 1955. 
Armour and Company with 1959 sales of 
$1,869,801,148 ranked fourth among the 
Chicago companies; it held the same po- 
sition in 1958 and 1957, but had previously 
been third. Wilson & Co. sales of $655,- 
516,105 put the meat packing firm in ninth 
place for 1959, although a year earlier it 
occupied the eighth slot. 

Here is the crusher. Not one of the meat 
packing companies mentioned above 
placed or even showed among the 10 Chi- 
cago organizations with the greatest net 
incomes for 1959. Some of the back run- 
ners who did not even show in the first 
heat, came up in the all-important second 
to push the meat packing companies back in 
the ruck. How they finally finished we do 
not know; our field glasses aren’t that 
good. 

Let no packer be so brash as to say that 
his horse would have done much better. 
These were good entries, and they were 
ridden ably. 

Is the result of such a race inevitable? 
Will meat packers continue to be among 
the leaders in sales volume, but also-rans 
in profit performance? We see no reason 
why this situation must or should continue. 
We grant that meat packing probably al- 
ways will be a low-margin business. How- 
ever, the improvement of that margin by 
just a few tenths of 1 per cent should make 
it a front runner in earnings as well as 
in sales volume. 

Our thanks go to R. J. McLaren, archi- 
tect and engineer, for spotting the article 
upon which this editorial is based. 
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Humane Slaughter legislation has been passed by a sixth state, 


Massachusetts, and awaited the signature of Gov. Foster 
Furcolo this week as the Provisioner received additional au- 
thoritative refutation of rumors that the July 1, 1960, effective 
date of the federal Humane Slaughter Act will be extended. 
The Washington State Humane Slaughter Act also will go into 
effect on that date, as provided by the law, despite reports to 
the contrary, Joe Dwyer, director of the State Department of 
Agriculture at Olympia, informed the NP. The rumors that 
the U. S. Department of Agriculture planned to extend the ef- 
fective date of the federal law were squelched by the law’s 
author, Rep. W. R. Poage (D-Tex.) of the House agriculture 
committee, Senator Hubert H. Humphrey (D-Minn.) of the 
Senate agriculture committee and Undersecretary of Agricul- 
ture True D. Morse. Like the Undersecretary in his exclusive 
statement to the NP published in last week’s issue, Rep. Poage 


[Continued on page 28] 


Federal Grading service has been suspended at 11 meat 


packing plants in St. Louis, and eight government graders 
were dismissed for accepting meat and meat products from 
the packers over an extended period of time, the U.S. Depart- 
ment of Agriculture announced. Both actions were effective 
June 3. The firms were identified as Mar Meat Co., Union 
Packing Co., Clayton Packing Co., Krey Packing Co., Paige 
Packing Co., Schneider Packing Co., American Packing Co., 
Gruensfelder Packing Co., Will Docter Meat Co., St. Louis In- 
dependent Packing Co. and Swift & Company. A statement 
issued by Swift in Chicago said the company “denies it has 
violated the Agricultural Marketing Service Act or any of its 
regulations. Swift has not made any gift of any consequence 
to any grader. This investigation in which we co-operated 
fully with the USDA involves insignificant amounts of meat. 
We will continue to supply our customers as we have in the 
past.” The USDA order said each of the firms can file for in- 
formal hearings with officials of the Livestock Division, Agri- 
cultural Marketing Service, before June 10 as a basis for es- 
tablishing the period of time during which meat grading serv- 
ice will be withheld. 


The Tariff Commission has found in a 4-to-2 decision that 


fresh, chilled or frozen lamb and mutton and live sheep and 
lambs “are not being imported into the United States in such 
increased quantities, either actual or relative to domestic pro- 
duction, as to cause or threaten serious injury to any domestic 
industry producing like or directly competitive products.” 
Therefore, the Commission announced, it made no recom- 
mendation to the President for the modification or withdrawal 
of the concessions. applicable to such products, as had been 
urged by many domestic producers. 


Improved Mid-Year results for Hygrade Food Products 


Corp., Detroit, have been reported by president Hugo Slotkin. 
Net earnings after provision for taxes in the 24 weeks ended 
April 16, 1960, amounted to $1,512,904 on sales of $189,863,194, 
compared to earnings of $991,074 on sales of $181,752,780 for 
the comparable 1959 period. To assure an adequate livestock 
supply, Slotkin said, Hygrade has increased its country live- 
stock buying stations by either acquiring existing livestock 
concentration points or opening new ones. 


‘Stepping Up the Demand for Meat” will be the theme of the 


37th annual meeting of the National Live Stock and Meat 
Board on Thursday and Friday, June 16-17, at the Morrison 
Hotel, Chicago. Emphasis will be placed on the Meat Board’s 
work of promoting all red meats and each of them individually. 
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ABOVE: An individual ‘‘pop-in-package” beef bur- 
ger. (See the NP of April 23, 1960 for package 
details and merchandising report on new product.) 


1. Meat is weighed for proper blending of lean 
and fat and then is ground and mixed in these 
processing machines at Chicago frozen food plant. 


HE new Swift & Company beef burger is not only 
individually packaged in a full-color, fully-sealed 
film pouch, but it also is the first such product to 

be prepared by a highly-mechanized method. While the 
setup makes use of many standard components of equip- 





BURGERS BY SWIFT 


How Pop-in-Pan 
Patties are Made 
and Packaged 





ment, its integration into a continuous beef burger shap- 
ing and packaging line and the engineering of the pack- 
aging machine are developments of Swift research. 

The method has several advantages, Swift spokesmen 
say. First, by reducing the amount of manual handling, 
the quality of the product is safeguarded. Second, since 
the item is fresh-frozen when it is packaged, all of its 
natural juice is sealed in and, at the same time, the 
natural color of the meat is protected against oxidation 
Third, the package, which is sized by electronic eyes, 
is always uniformly positioned. This assures easy open- 
ing for the consumer and gives the retailer a package 
with maximum display value. (See THE NATIONAL PrO- 
VISIONER of April 23 for package details.) Fourth, the 
mechanized line holds the cost of packaging to a rea- 
sonable level. While the consumer might be willing to 
pay for a fancy container for jewelry, she wants maxi- 
mum protection and economy in her food package, says 
F. L. Dix, head of Swift’s frozen food department. 

The packaging line is set up in Swift & Company's 
Chicago frozen food plant. 

The beef cuts are ground and mixed in standard ma- 
chines. The ground meat is discharged into a conveyor 
and fed into patty-forming units (Hollymatics) which 
produce patties of the desired weight and place them 
on plastic film which becomes part of the package. 

The package is made from two roll-fed sheets of plas- 
tic film. The bottom carries the Swift brand and is the 


2. Conveyor feeds meat to grinder which discharges into 
patty forming machines. These deposit the patty on plas- 
tic film which becomes part of beef burger package. 
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3. Front of the machine complex shown in Photo 2. 


4. Packaging machine developed by Swift & Company 
is similar to high speed canning fillers. It has a series of 
two-piece sealing irons traveling in a continuous circle. 





one on which the patties are dropped from the forming 
units. The top is clear plastic. The two sheets come to- 
gether at a point beyond the patty-forming station. 

The position of the beef burger on the film is moni- 
tored electronically and adjusted if necessary. 

The two roll-fed sheets with the beef burgers between 
them pass on to the heat sealing machine. This is a 
Special machine developed by Swift and is similar to a 
high-speed multi-station canning filler. It has a series 
of two-piece sealing irons traveling in a continuous cir- 
cle. These irons contact the film sheets as they pass 
through the sealing machine. The top iron fits like a 
cup over the patty as it seals the film sheets together. 
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At the end of the sealing run, the packages are sep- 
arated into individual units by an hydraulic shear. Fin- 
ished packages then move to a packoff conveyor. 

One operator examines the packages and check- 
weighs samples on a random basis while two others 
place the 2-oz. units in 3-lb. oblong cartons. These glide 
down a roller top conveyor to the freezer packoff sta- 
tion. Here an operator puts the cartons on stainless 
steel plates which are placed in an Amerio cabinet type 
freezer. At —40°F. the product is frozen quickly. 

The frozen product is stored in a holding freezer from 
which it is shipped in suitable containers. 


‘3 


5. Sealed individual packages are check-weighed at ran- 
dom and examined for seal by one operator. Others 
place the individual burgers in 3-lb. oblong cartons. 


6. Cartons are loaded on trays in contact plate freezer 
cabinet for rapid chilling at temperature of —40°F. 
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the United States must adopt 
a critical attitude with respect 
-to his responsibility for protecting 
the food supply from contamination 
with chemical additives incident to 
the use of packaging or coating ma- 
terials. Until evidence is produced 
to demonstrate otherwise, he must 
assume that all packaging materi- 
als actually coming in contact with 
food products are a potential source 
of chemical contamination. 

The preceding statements were 
made in Basel, Switzerland, at the 
recent meeting of the International 
Association of Veterinary Food Hy- 
gienists by Dr. Clarence H. Pals, 
associate director, Meat Inspection 
Division, Agricultural Research 
Service, U.S. Department of Agri- 
culture. Following are highlights 
of his talk on prepackaging of meat, 
poultry and fish products. 

Great care must be taken to be 


T HE FOOD control official in 


MEAT PACKAGING 





product from contamination, serve 
as a container and present an attrac- 
tive appearance. The food control 
official must be assured that no mi- 
grant from packaging material will 
adulterate the food. The nature and 
amount of each possible. migrant 


should be established, following 
which a determination can be made 
as to its acceptability. 

Many chemicals are either fat or 
water soluble. Since both fat and 


_ water are found in meat, the pos- 


sibility of chemicals migrating into 
foods must be considered. This is 
best approached through studies on 
the extractability of the chemical 
components. 

A modern packaging material 
cannot be identified solely by the 
substances used in its production. 
Plastic materials differ in physical 
properties and usually in chemical 
properties from those of mixtures 
of the original ingredients. This 


Preclearance of Materials for Safety, 


Suitability Described by M!D Official 


sure that the packaging material 
selected is entirely suitable for the 
product being protected. The mate- 
rials used should be designed to 
prevent contamination of the con- 
tents from outside influences. 

Such materials may be divided 
into two main groups—soft and hard. 
The soft materials include paper, 
cellophane, cardboard, soft plastics 
and fabrics; the hard materials in- 
clude wood, rigid plastics, fiber, 
glass and metal. 

The material used would depend 
on: 1) amount of protection needed, 
2) need for moisture protection, 3) 
resistance to grease, 4) importance 
of protection against chemical ac- 
tion, 5) resistance to entry of micro- 
organisms, 6) storage or handling 
temperatures and 7) effect of light. 
The combination of chemicals used 
in manufacturing packaging ma- 
terials has a direct bearing on their 
suitability as food containers. 

PACKAGING FUNCTIONS: Re- 
sponsibility for assuring safety and 
suitability is shared by: 1) those 
who furnish raw materials from 
which packages are produced, 2) 
those who produce the packages and 
3) those who use the packages. 

The major functions of packaging 
material are to protect the food 
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means that each finished packaging 
material must be evaluated individ- 
ually for physical suitability in its 
application to food products. 

Such materials as catalysts, plas- 
ticizers, emulsifiers, antioxidants 
and the like are often combined with 
a resin to achieve desired properties 
in the finished package. These 
chemicals serve their purpose in the 
plastic because they are chemically 
or physically active; they should 
be identified and their suitability 
determined before such’ packaging 
material is accepted. 

It is seldom practical to determine 
such chemicals in the food; there- 
fore, it is advisable to ascertain the 
suitability of all packaging materials 
before their use is permitted. Sci- 
entific techniques for determining 
the extractability of migrants from 
plastic materials have been devel- 
oped and are available to assist the 
food control official in his work. 

CRITICAL REVIEW: The U. S. 
government requires the proponent 
of a new packaging material to pro- 
vide the data necessary to deter- 
mine the suitability of the packag- 
ing material. The data then are 
evaluated to determine whether 
the material can be used without 
hazard. The food control official has 
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the responsibility of making a critical 
feview and evaluation of the data 
supplied by the proponent. It is de- 
sirable, of course, to confirm the 
findings through facilities availa- 
ble in his own or another related 
control agency. 

The development ‘of data which 
would permit packaging materials to 
be applied to foods is in many cases 
both expensive and time-consuming, 
Because of this, the manufacturer 
may not desire to conduct such 
tests. Unless the control official can 
do the testing himself, such material 
should not be accepted. 

Once the packaging material has 
been found to be acceptable, some 
means for identifying it should be 
devised, so that future questions 
can be answered readily. The ac- 
tual use of such materials should 
be reviewed from time to time to 
ascertain that the composition has 
not changed and that it is being 
used for the purpose for which it 
was accepted. 

Sometimes it is found after ade- 
quate testing that a packaging ma- 
terial contains a chemical which 
was found to be transferred to the 
product at a low level. When this 
level is such that it can be calcu- 
lated to be a safe level, such mate- 
rial may be used under a tolerance 
limitation based on the migrating 
chemical. Here again, the control of- 
ficial must establish safeguards and 
apply them in such a way as to in- 
sure the use of such material at a 
safe level and to see that the mi- 
grating material is not exceeding 
the allowable tolerance. 

Of primary concern to the con- 
trol official is the packaging ma- 
terial which comes in direct contact 
with the surface of the food product. 
Attention should also be given to 
the safety of the use of materials 
not in direct contact, but which 
might contaminate the product be- 
cause of the transfer of food liquids 
to and from the outer wrapper or 
the accidental breaking of the im- 
mediate container. 

SYNTHETIC RESINS: Dr. Pals 
presented a detailed list of mate- 
rials for plastics which have been 
accepted by the MID. It covered 
synthetic resins (including ca 
enamels, films for wrapping foods 
and grease-proofing and_ wet- 
strength resins for paper wraps), 
plasticizers, stabilizers, driers, dry- 
ing oils, colorants (pigments) and 
release agents approved for use if 
rubber or synthetic resin plastics 
intended for contact with federally 
inspected meat food products. 

Protection against microbial con- 
tamination may best be demonstrat- 
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ed by reporting on the bacterial 
findings in precooked frozen foods, 
he continued. In one series of 1,620 
determinations, only four samples 
contained E. coli. In the same series 
only 24 samples were found to con- 
tain more than 100,000 organisms per 
gram at 1.5 per cent of the total. 

In this study, not more than 100,- 
000 total organisms per gram were 
regarded as being acceptable for 
frozen precooked foods. Undoubted- 
ly, these organisms were in the 
product prior to packaging. Only 
very infrequently is the package 
barrier penetrated, except by phys- 
ical violence. 

The effect on the biological en- 
vironment of the impervious plastic 
packages is of importance. Recent- 
ly, the MID studied the bacterial 
growth that occurs in retail cuts of 
beef packaged under vacuum in an 
impervious plastic film. Following 
sealing, the product was placed in 
88° C. water for a few seconds to 
shrink the film. The product then 
was held at 20° C. for 48 hours to 
accelerate tenderization. 

The film prevents aerobic slime 
growth. The strict anaerobic condi- 
tions on the surface of the meat 
can be recognized by the results 
which show a generation time of 3 
hours for the strict anaerobes and 
a generation time of 3 hours, 40 
minutes for the facultative aerobes. 

Of course, the strict aerobes did 
not grow. In other words, there was 
a 167-fold increase in facultative 
aerobes and a 1,350-fold increase in 
the anaerobes in 48 hours. This 
points up the importance of strict 
sanitation practices for all products 
placed in plastic films. 

BACTERIAL NUTRIENTS: Of 
equal importance are other micro- 
biological aspects of packaging ma- 
terials. Such materials may be con- 
taminated with microorganisms or 
treated with bacteriostatic sub- 
stances or bacterial nutrients to 
prevent protein decomposition. 

For example, a thin film of dex- 
trose provides a readily available 
source of energy to the microflora 
and no splitting of protein will take 
place until the sugar is exhausted. 
This prevents meat decomposition 
odors for several days even though 
bacterial counts may be as high as 
10,000,000,000 per gram. 

The meat will develop odors char- 
acteristic of bread dough, ferment- 
ing wine or cream, depending on the 
flora. As the consumer uses putrid 
odors as evidence of spoilage, these 
other odors frequently go unde- 
tected. The detection of sugar-treat- 
ed paper can be done by taste. 

Detection of microbiological con- 
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tamination ,and bacteriostatic and 
antifungal agents must be made in 
the laboratory. No significant prob- 
lem with contamination of packag- 
ing materials by microorganisms 
has been encountered and the con- 
trols exercised in official establish- 
ments have minimized the possibil- 
ity of the use of preservatives on 
them. Many tests have been made 
and only occasional inhibitory sub- 
stances for specific organisms have 
been found. In no case have any 
which inhibited all test organisms 
been found. 

Attractive and informative pack- 
aging serves as a tremendous mar- 
keting device since, under the su- 
permarket system, much reliance is 
placed on impulse buying. 

PACKAGE DESIGN: Marketing 
studies show that the consumer fre- 
quently selects certain articles which 
she had not planned to buy when 
she entered the store. For this rea- 
son, a great deal of attention is giv- 
en to the design of packaging ma- 
terial. Certain basic information is 
essential; other facts are optional. 

First and foremost, the name 
should be descriptive of the article 
and, if the product is composed of 
more than one ingredient, a list of 
ingredients should appear in con- 
nection with the name. Also, the 
name and address of the manu- 
facturer or distributor are required, 
so that the producer can be held 
responsible for the product. 

The housewife is, of course, also 
interested in knowing the weight of 
the product and the price. In case 
the product is prepared under an 
official inspection system, evidence 
of such inspection also should ap- 
pear on the package. 

Some packages carry sugges- 
tions for the most satisfactory use 
of the product and since the manu- 
facturer has every reason to want 
to satisfy the consumer, such in- 
formation also is allowed. Attrac- 
tiveness and eye appeal are most 
important to the producer because 
in the supermarket each package 
must do its own selling. 

The government makes no provi- 
sion for the use of chemical pre- 
servatives to promote longer shelf 
life in prepackaged foods. If foods 
are handled properly, best results 
can be obtained and the consumer 
interests best satisfied by handling 
the products so they will be used 
within a reasonable time and be- 
fore deterioration. This is on the 
premise, of course, that adequate 
low-temperature storage and dis- 
play facilities have been provided 
and that the products have been 
handled properly through all stages 


of their preparation and marketing. 

No authorization has been made 
for the addition of chemical pre- 
servatives to the product directly 
or indirectly as migrants from the 
packaging material. Rather exhaus- 
tive studies now are being made 
concerning meat marketing prac- 
tices and the general acceptability 
of food now on the market. 


New Standards for Live 
Lambs and Sheep Issued 

Revised standards for grades of 
live slaughter lambs, yearlings and 
sheep will become effective June 
19, announced the U. S. Depart- 
ment of Agriculture. 

The new standards are similar in 
nature to those adopted for lamb, 
yearling mutton and mutton car- 
casses last March 1; USDA market 
news reports for live lambs and 
sheep have been on the basis of the 
new standards since that date. 

In effect, the new standards have 
lowered both conformation and 
quality requirements for the Prime 
and Choice grades and should in- 
crease the number of animals eligi- 
ble for the Prime grade, the USDA 
said. Copies of the new standards 
are available from the Livestock 
Division, Agricultural Marketing 
Service, U. S. Department of Agri- 
culture, Washington 25, D. C. 


USDA Offers Color Slides 
Explaining Beef Grades 

The U. S. Department of Agri- 
culture has placed on sale a set of 
35 mm. color slides illustrating U. S. 
standards for each of six beef grades 
—Prime, Choice, Good, Standard, 
Commercial and Utility. The set of 
13 slides, which includes a title slide 
and two illustrations of each of the 
six grades, is accompanied by ex- 
planatory lecture notes. The slides 
and lecture notes may be purchased 
for $6.50 from the Photography 
Division, Office of Information, U. S. 
Department of Agriculture, Wash- 
ington 25, D. C. 


‘Dual Grading’ Not Favored 

A Los Angeles demonstration of 
the so-called “dual grading” system 
for beef being considered by the U.S. 
Department of Agriculture con- 
vinced observers from the Western 
States Meat Packers Association that 
addition of the proposed yield grade 
“would be so complicated that it 
would make grading too costly and 
time consuming to enable the packer 
to move beef through his plant in an 
orderly manner,” reported E. Floyd 
Forbes, WSMPA president and gen- 
eral manager. 
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Here are Some Points to Check on 


Adequacy of Product Liability Insurance 


By George A. Strader 


HE controversy over cranber- 

ries, caponettes and carcinogens 
points up the need for all levels of 
the food industry to appraise the 
adequacy of their protection against 
multiple lawsuits arising from al- 
leged food contamination. 

While it is true that only the cig- 
arette industry has thus far been 
made defendant in a rash of suits 
charging it with responsibility for 
cancer, and the first case was tossed 
out of court, multiple suits involv- 
ing illnesses in which cause and ef- 
fect are more readily established— 
to the satisfaction of the jury, at 
least—are a constant hazard to in- 
adequately protected members of 
the food industry. 

For example, 772 consumers of an 
eastern baking firm’s pastry pressed 
claims against the firm because they 
had been made ill by the product, 
all of it baked and distributed in a 
single day. The individual claims 
were not very large, but in the ag- 
gregate they were very substantial. 
The large number of plaintiffs in 
that case illustrates why a high ag- 
gregate limit of product insurance 
is not enough if the limit per acci- 
dent is too far below it and multi- 
ple claims or lawsuits arise from a 
single accident. 

CARRIER’S LIABILITY: The 
principles applying to the carrier’s 
liability under product insurance 
differ radically from those apply- 
ing to other forms of liability in- 
surance. Whether product liability 
protection is bought as a separate 
policy, a general liability policy, or 
as part of a comprehensive liability 
policy, there are three limits of car- 
rier liability: 1) A limit per person; 
2) A limit per accident, and 3) An 
aggregate limit during the life of 
the policy, ie., regardless of the 
number of claims, the carrier is not 
liable in the aggregate for more 
than the specified limit. Further lim- 
iting protection, both the general li- 
ability and the comprehensive lia- 
bility policies stipulate that a com- 
mon cause of claims shall be 
considered as only one accident so 
the limit per accident applies to all 
the claims alleging injury from a 
single lot of product. 

Inasmuch as all the plaintiffs in 
the suits against the eastern bakery 
were made ill on a single day, it is 
highly probable that a single batch 
of pastry was responsible. Product 
liability insurance in the generally 


18 


normal limits of $5,000 for one per- 
son, $10,000 for one accident and 
$25,000 aggregate obviously would 
be wholly inadequate in such a case. 
Even if the firm could apply the 
aggregate limit of $25,000 to the 772 
claims, it would provide only $32.38 
per claim, but the aggregate limit 
could not be applied. The accident 
arose from a common cause and, 
therefore, is limited by the policy 
to the $10,000 established as the limit 
for a single accident. Divide $10,000 
by 772, and this leaves $12.96 to set- 
tle each claim. 

It is obvious that the aggregate 
limit should be much higher than 
the standard $25,000, but so should 
the limit per accident. To make the 
accident limit equal to the aggregate 
limit is really the only safe course. 

COST RELATIVELY LOW: The 
cost of higher limits is proportion- 
ately very low in relation to the 
premium on a low-limits policy. It 
varies with the various classifica- 
tions of product liability protection. 
For example, if the rate for $5/10,- 
000 limits, with $25,000 aggregate 
limit, is 50¢, the rate for $20/50,000 
limits, with $100,000 aggregate, 
would be 69.5¢ in most cases. If the 
limit per accident is $100,000, the 
same as the aggregate limit, the rate 
would be 70¢. Limits of more than 
$300,000, in the aggregate, are sub- 
mitted to the-carrier for individual 
rating. These rates may be reduced 
further through the use of optional 
deductibles ranging from $25 to $1,- 
000, which may be applied to each 
claim or each accident. 


Ring Lists Qualities of 
Good Wholesaler Program 


Wholesalers. should look upon 
meat programs as complete mer- 
chandising service functions rather 
than merely as buying programs, 
observed Augie R. Ring, jr., director 
of the American Meat Institute’s 
retailer relations department, at the 
recent annual business conference 
of wholesalers attending the Red & 
White Corp.’s Chicago convention. 

If a wholesaler meat program is 
appropriate and will serve a need, 
he said, it must be genuinely inter- 
ested in a progressive realization of 
desired goals of members’ stores and 
must keep abreast of current mar- 
kets and the supply outlook. 

The program should also be able 
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to: 1) analyze market conditions, 
2) offer in-store merchandising as- 
sistance, 3) develop and coordinate 
‘promotional ideas and programs, 
4) price the product wisely, 5) help 
in advertising layout and planning 
and 6) lead people to action—both 
in face-to-face communication and 
in writing. 

Ring said a dynamic program must 
work in the following four areas: 

Product procurement—the whole- 
saler should work hand-in-hand 
with meat packers on a consistent 
basis and should be a good cus- 
tomer to packers. 

Production—he must work closely 
with the retailer in handling and 
processing in the store. 

Distribution—a cooperative effort 
should be exerted to make the sale 
and display area of the store do an 
effective job. 

Promotion—this is most neces- 
sary to move the product in volume 
and at a profit. 

Discussing the goals of the new 
AMI sales and merchandising com- 
mittee, Ring said the group hopes 
to work with representatives of 
meat programs from voluntary and 
cooperative wholesalers in a com- 
bined effort to sell and merchandise 
meat more efficiently. There is a 
definite need for better communica- 
tion between packers and their cus- 
tomers, he asserted. 


Nutrition Theme Is Among 


Topics of AMI-NAFC Group 


Merchandising specialists of the 
American Meat Institute and the 
National Association of Food Chains 
were to meet June 3 at the Palmer 
House to discuss mutual objectives. 
The meeting was the first of a series 
the AMI is planning to hold with re- 
tail groups in line with its acceler- 
ated retailer relations activity. 

One of the chief topics under con- 
sideration was to be the importance 
of nutritional advertising in meat 
promotion, according to AMI presi- 
dent Homer Davison, who headed 
the packer delegation. 

“It is becoming increasingly ap- 
parent that the health-giving qual- 
ities of meat are more important 
to the consumer than the price tag, 
Davison commented. “I think the 
nutrition theme should be stressed 
much more strongly.” 

The group also was to evaluate 
the AMI program to_ simplify 
smoked pork terminology, a cam- 
paign to narrow the many terms 
describing the state of preparedness 
of ham to two standard descriptior 
of the product—“fully cooked” or 
“cook-before-eating.” 
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Not to be confused with ordinary feorned beef 


for bigger profits 


The taste is great, your profits are greater with famous 

Harding’s Corned Beef. Tender, delicious slow-cured for 

that wonderfully different and delicious flavor. It’s not 

surprising that people ask for it by name! Sell the 

corned beef that sells itself -and means bigger 
profits for you! 


\@!) 


A limited number of choice distributor areas 
are now available. Inquire today! 


JOHN P. HARDING MARKET CO. 


728 W. Madison Street ¢ Chicago 6, Ill. ° Phone: STate 2-8050 














PATTY PAPER 


5 grades—5 sizes—all at savings 





MID-WEST Offers the Most Complete Line of 
Patty Paper on the Market— Both Sheets and 


Rolls—Also Steak Paper 





Mid-West “Dry Waxed” 
Laminated Patty Paper 


New Mid-West “Dry Waxed” lami- 
nated patty paper works on every 
patty-making machine. It separates 
easily, peels clean—even when frozen. 
Mid-West patty paper is economically 
priced too. 


Separates Easily 
ed 


y J 


In addition to the new “Dry Waxed” 
patty paper, Mid-West also offers: 

Waxed 2 sides laminated; lightweight 1, 17 
single sheet; and heavyweight single j = 
sheet. There's a Mid-West patty paper a ; 


» 





ur ; 
for every need. 
Also NEW from Mid-West Wax— 


impregnated Steak Paper for machines 
requiring 4” rolls with 1%2” core... 
and Steak Paper in sheets of all sizes. Peels Right Off 


Write today for samples and moneysaving prices 


MID-WEST WAX PAPER CO., Ft. Madison, lowa 
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Tele-Sonic 


MEAT BAGGERS 


Automatically OPEN bags for 
filling for ONE GIRL OPERATION! 


Simply place a batch of bags in position and bags 
open automatically ready to — receive your 
product. In one fast motion, the operator inserts 
product and delivers filled bag to a conveyor for the 
Closing operation. 


Machines are stainless steel, engineered to give long, 
trouble-free service. es | meat product that can be 
packaged in bags (poly-cel, poly-mylar, Cryovac, Saran, 
Polyethylene, cellophane,) can be done better with a 
ba a And there is a machine for every type meat 
product. 


Write for illustrated literature. 


Tele-Sonic Packaging Corporation 
208 W. 27th Street, New York 1, N. Y. 
2715 West Peterson Avenue, Chicago, Illinois 
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FOOD, COLOR ADDITIVES 





UDSA Opposes Flat Ban Against Carcinogens 


HE SO-CALLED anticancer 

f clauses in the Food Additives 

Amendment and in the pend- 

ing color additives bill (HR-7624) 

are both unnecessary and undesir- 

able, the U. S. Department of Agri- 
culture believes. 


If the clauses are retained, the 
USDA wants them changed from 
flat bans on the use of carcinogenic 
substances to language that permits 
the use of carcinogens at the dis- 
cretion of the U. S. Secretary of 
Health, Education and Welfare if 
his scientific advisers conclude that 
the additives would pose no hazard 
under the proposed conditions of use. 


The position of the USDA was 
made known in a letter from Acting 
Secretary of Agriculture True D. 
Morse to Rep. Oren Harris (D- 
Ark.), chairman of the House com- 
mittee on interstate and foreign 
commerce, which is considering the 
color additives legislation, 

That flat prohibitions against the 
use of scientific and professional 
judgment in the determination of 
‘safety may present problems “is well 
exemplified in the case of selenium, 
a known carcinogen,” the Acting 
Secretary said, pointing out that 
selenium in proper amount is es- 
sential to animal health. He sug- 
gested alternative language for con- 
sideration by the committee if it 
decides to retain anticancer clauses, 
including an express provision that 
the clause shall not apply with re- 
spect to the use of a color additive 
in animal feed if such additive will 
net adversely affect the animals and 
no residue of the additive is founded 
in edible portions of the meat. 

Noting also that the Department 
of Health, Education and Welfare 
is proposing a modification of the 
prior sanction (grandfather) clause 
of the Food Additives Amendment 
to make it easier to revoke prior 
sanctions, Morse said that the USDA 
has “no objection to this proposal 
since it deals only with sanctions or 
approvals granted by the Secretary 
of Health, Education and Welfare 
under the Food, Drug and Cosmetic 
Act and would not affect the au- 
thority of this Department (Agri- 
culture) or the impact of actions 
taken by it under programs which 
it administers.” 

FLEXIBILITY ESSENTIAL: The 
Acting Secretary reviewed the na- 
tion’s food laws and observed that 
their “legislative histories show the 
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necessity for the exercise of such 
(scientific and professional) judg- 
ment to cope with the complexity 
of the problems and the rapidly ad- 
vancing state of knowledge con- 
cerning them.” He wrote, in part: 

“In the passage of the original 
Meat Inspection and Food and Drug 
Acts, the Congress provided for the 
surveillance of all foods in inter- 
state and foreign commerce. 

“Tn the case of meat, a comprehen- 
sive inspection system was estab- 
lished with provisions for preclear- 
ance in the form of inspection of all 
carcasses, meats and meat food 
products, including approval or re- 
jection of chemicals and other ad- 
ditives. This is done under regula- 
tions issued by the Secretary of 
Agriculture, as circumstances and 
the advance of knowledge require, 
to assure that the products marked 
‘Inspected and Passed’ are sound, 
healthful, wholesome, fit for human 
food, and truthfully labeled. 


“In regard to other foods, covered 
under the original Food and Drug 
Act, authority was not given for pre- 
clearance, but broad authority was 
established for action against foods 
found in interstate or foreign com- 
merce to be in any way adulterated 
or misbranded. 

“In recent years, the trend in the 
Congress has been toward More pre- 
clearance in order to servé tw pur- 
poses: 1) to give greater assurance 
of safety to the consumer, and 2) 
to give producers, processors and 
distributors more precise guidelines 
for their operations in order to as- 
sure the safety of foods to con- 
sumers. Five Congressional enact- 
ments are in point: 

“1) The ‘new drugs’ provisions 
of the Food, Drug and Cosmetic Act 
of 1938 provided for the preclear- 
ance of drugs not generally recog- 
nized among experts qualified by 
scientific training and experience as 
safe for use under the conditions 
recommended. 

“2) The Federal Insecticide, Fun- 
gicide and Rodenticide Act of 1947 
provided for USDA preexamination 
of economic poisons, including label- 
ing, to insure safety and effective- 
ness in use. 

“3) The Miller amendment to the 
Food, Drug and Cosmetic Act in 
1954 provided more workable pro- 
cedures for HEW preclearance of 
pesticide chemicals in or on raw 
agricultural commodities by author- 


izing the establishment of tolerances 
when needed—legal levels—of such 
chemicals in these products. The di- 
rections for use on labels registered 
by USDA for pesticides are gaged 
to meet such tolerances in or on the 
raw agricultural commodities. 

“4) The Poultry Products Inspec- 
tion Act of 1957 provided for exten- 
sion of the meat inspection type of 
preclearance to poultry products by 
the USDA. 


“5) The Food Additives Amend- 
ment of 1958 to the Food, Drug and 
Cosmetic: Act provided for preclear- 
ance of chemicals and other addi- 
tives to foods, 


GOOD PROVISION: “In each 
case the Congress provided the 
mechanism which permits the exer- 
cise of scientific and professional 
judgment in arriving at determina- 
tions of safety of use and whole- 
someness of the products. These are 
good provisions. This Department 
fully supports them. The legislative 
histories show the necessity for the 
exercise of such judgment to cope 
with the complexity of the problems 
and the rapidly advancing state of 
knowledge concerning them. 

“The anticancer clauses contained 
in the Food Additives Amendment 
of 1958 and in H.R. 7624 on page 
10, lines 11 through 22, are flat pro- 
hibitions against the exercise of 
scientific and professional judgment 
in the determination of safety. That 
such a flat prohibition may present 
problems is well exemplified in the 
case of selenium, a known carcino- 
gen. Normal amounts (0.1 p.p.m.) 
in the diet appear to have no meas- 
urable effect upon animal health. 
Sheep on diets with subnormal 
amounts (0.05 p.p.m. or less) are 
not thrifty and show abnormalities 
of the muscular and internal organs. 
Excessive amounts (5 p.p.m. and 
above) in the diet produce poison- 
ing. Here we have a chemical, a 
carcinogen, a toxicant, which in 
proper amount is essential to animal 
health. The law should not prevent 
proper use of such a chemical as an 
additive or otherwise. 

“In view of the above and since 
we understand that the Secretary 
of Health, Education and Welfare 
has adequate authority to withhold 
from use any additive that he is 
unable to find would be safe in 
regard to cancer as well as in re- 
gard to toxicity and other factors, it 
is our opinion that the anticancer 


~~ 
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TERN. 


DON'T DESPAIR... 


Don’t let lard upset your profits. Not when | 


Neatway has a plan that can triple your 
lard sales and double profits. It already has 
for other packers. 


This new, unique approach to selling lard 
actually turns the public preference for 
vegetable shortening, and the huge supply 
and low price of lard, to your advantage. 


The Plan calls for a slight change in your 
product. While the change is so subtle, 
hardly any extra time or expense are entailed, 
it lets you revise your packaging, labeling, 
and merchandising. 


Neatway’s transparent plastic packaging 
then lets shortening-struck buyers see the 
purity and goodness of your product. The 
crisp, modern Neatway design tastefully 
and compellingly assures scurrying shoppers 
that “‘Here is a quality product.” 


Find out how to lift lard from the “drug 
on the market” class to a high selling, high 
profit item. Write for full information on 
the sound, sensible Neatway Plan today. 


NEATWAY—the RIGHT WAY To Build Profits 


*Neatway Containers are made of durable Fosta Tuf-Flex, a 
product of Foster Grant Company, Inc., Leominster, Mass. 
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_ hit hard by lard? 


foxelahe-Vial-1a- meni 
Fosta Tuf-Flex 





NEATWAY PRODUCTS, INC. 


Dept. NP-60, 1010 Lyndale North, Minneapolis, Minnesota 


I would like complete information on the Neatway 
Plan for improving sales and profits. 


NAME 
ComPANyY___ 
STREET 


City AND STATE_____ 
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provisions in H.R. 7624 are unnec- 
essary. This is equally true of the 
anticancer provisions in the Food 
Additives Amendment of 1958. We 
fully agree that the Secretary of 
Health, Education and Welfare 
should withhold from use any ad- 
ditive which in his judgment would 
be unsafe, but we urge that the 
decision on safety be left to him 
rather than being determined by 
law. 

“In the event the committee 
should desire to retain an anticancer 
clause in the color additive legisla- 
tion, the following language is sub- 
mitted for its consideration: 





“In H.R. 7624 on page 10 at the 
end of line 22, before the period, in- 
sert the following proviso: ‘Provid- 
ed, That this subsection shall not 
apply with respect to the use of an 
additive, if the Secretary finds, upon 
the basis of evaluation by experts 
qualified by scientific training and 
experience, that, under the proposed 
conditions of use, reasonably certain 
to be followed in practice, there is 
no reasonable basis to conclude that 
such use of the additive will involve 
a hazard of causing cancer in or 
resulting in harm to man or animal.’ 

“Similar language should be pro- 
vided for the anticancer clause in 





CLEAR VIEW@ S 
SHRINK SAVER 


CAGE & TRUCK COVERS 


ei 








Cuts shrinkage of fresh product 1/2 
Retains color 
Cuts off drafts 
Retains moisture for easier peeling 
No laundering 
Flexible—hot or cold 
Custom-built to your specifications 
All seams electronically sealed 
USE COUPON BELOW to send for full 


details and sample of CLEAR VIEW Plastic 
today. 
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I 

(_] Please send FREE sample of CLEAR VIEW. | 

Please quote prices on the following | 

dimensions: | 

STORAGE CAGE: | 

1614 Fourth Avenue South Height Width Depth 
Minneapolis 4, Minnesota STORAGE TRUCK: | 
Height. Width Depth ] 

1 | 
Name : Title 
1 Company | 
1 | 
1 Street 
City State | 
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Inquiries invited from representatives 














the Food Additives Amendment. 

“We are attaching a copy of the 
report of the President’s Science 
Advisory Committee released on 
May 14, 1960, which supports our 
position on this matter. 

“If the above proviso is not ac- 
ceptable and the committee wishes 
to retain an anticancer clause in 
H.R. 7624, it is recommended that 
the following proviso, which is being 
suggested by the Secretary of 
Health, Education and Welfare, be 
included before the period at the 
end of section 706 (b) (5) (B) (p. 
10, line 22, of H.R. 7624): 

“Provided, That clause (i) of this 
subparagraph (B) shall not apply 
with respect to the use of a color 
additive as an ingredient of feed 
for animals which are raised for 
food production, if the Secretary 
finds that, under the conditions of 
use and feeding specified in pro- 
posed labeling and reasonably cer- 
tain to be followed in practice, such 
additive will not adversely affect 
the animals for which such feed is 
intended, and that no residue of the 
additive will be found (by methods 
of examination prescribed or ap- 
proved by the Secretary by regula- 
tions, which regulations shall not be 
subject to subsection d) in any 
edible portion of such animals after 
slaughter or in any food yielded by 
or derived from the living animal.’ 

“This proviso contemplates that 
the Secretary of Health, Education 
and Welfare will prescribe or ap- 
prove methods of examination that 
would determine whether significant 
residues of additives remain in any 
edible portion of slaughtered ani- 
mals that have consumed such feed 
or in any food yielded by or derived 
from the living animal. 

“Similar language should then be 
added to the anticancer clause in the 
Food Additives Amendment.” 


Some Products Don’t Need 
Trichinae Kill Treatment 


Cured, unsmoked, boneless pork 
shoulders, pork shoulder butts and 
pieces of pork loin in casings or 
similar wrappings of consumer size 
need not be treated to destroy pos- 
sible live trichinae since they do 
not have characteristics associated 
with pork products that would be 
eaten without further cooking, the 
Meat Inspection Division, U. S. De- 
partment of Agriculture, announced 
in MID Memo No. 265, revised. 

“Cured products of this kind in 
consumer packages shall not con- 
tain more than 10 per cent added 
substances as a result of the curing 
process,” the memo says. 
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This 
Symbol 


. indicates those companies 
who are supplying specifica- 
tions and detailed buying in- 
formation on their products 
(or services) in the 1960-Pur- 
chasing Guide—to help you 
make better buying decisions. 


Be sure to study their product 
information pages when con- 
sulting the Purchasing Guide. 


GET THE FULL STORY 


You're undoubtedly using the 
Purchasing Guide as a matter 
of course when working on buy- 
ing decisions. Why not gain 
the greatest possible benefit 
from its use by making it your 
practice to study the special 
product information pages car- 
ried by many of the leading 
suppliers to your industry? 
Here is the place to go for 
detailed, specific information 
—the kind you need to make 
the best possible buying de- 
cisions. 


The torch symbol is being used 
by many of our National Pro- 
visioner advertisers to indicate 
to you that they carry detailed 
product information in the 
pages of the 1960 Guide. 
Look for this symbol and let it 
light the way for you to better 
buying. 
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TOLEDO 


P-NUbwelsikohaks 
* NEW IDEAS FOR COST-SAVING 





Reports on 
Weighing 


Chance of human error is eliminated 
in this Toledo system. Each formula 
is preset on a ‘‘Batchboard’’. The 
control panel can be located as de- 
sired in relation to the scales. 


AUTOMATIC BATCHING 


Operator at convenient remote location 
has full command of a multiple scale 
batching system with Toledo Remocon. 
As many formulas as required are 
pre-set on ‘‘Batchboards” and inserted 
into panel. This is one of several types 
of Toledo remote-control batching sys- 
tems for today’s needs, including 
punch card, ‘“‘Formulaplug” and digital 
scanner. Ask for Bulletin 2964. 


etter 


LOAD CELL 
DIAL DOES 
TRIPLE DUTY 


.+- ALSO PRINTWEIGH RECORDING 
One remote dial serves three platforms 
in this Toledo Electronic Load Cell 
Scale for truck weighing at a large 
cement plant. With a truck on three 
platforms, scale reads individual axle 
loads or total weight. Equipped with 
Printweigh ‘400’ to print full figure 
weight data. Brings new versatility to 
weighing. Request Bulletin 2970. 


WRITE TODAY for specialized help from our Custom 
Products Division, or contact the Toledo Office near you, 
to solve your problems in batching, checkweighing, drum- 
filling, load cell applications. TOLEDO SCALE, Division of 
Toledo Scale Corporation, Toledo 12, Ohio. 

(Toledo Scale Co. of Canada, ltd., Windsor, Ont.) 











SERVICE 
Fectory-Treined 
240 Cities 









CHECKWEIGHS IN-MOTION 


Many plants today are putting Toledo 
Automatic Checkweighers into their 
conveyor lines. Models to provide 
continuous, 100% in-line checkweigh- 
ing of items from a few ounces to 200 
pounds. Motorized belt. Handle sacks, 
cartons, packages, pieces, parts. Ask 
for Bulletin 2968. 





AUTOMATES 
DRUM- 
FILLING 


In this oil industry plant, a Toledo 
sub-surface filler automatically elimi- 
nates foaming and controls drum 
filling. The scale is keyed into con- 
veyorized system . . . provides faster, 
more accurate filling. Saves time, labor, 
avoids loss of material and customer 
goodwill. One of many operations 
where Toledo controls guard costs. 
Ask for Bulletin 9030. 


TOLEDO 


Headquarters for Weighing Systems 


23 























Build frankfurter 
sales now with 
LOOK-PAK 


A familiar sight on patio or in the kitchen 
—delicious frankfurters in a striking 
band-type package, LOOK-PAK by 
Marathon. 

Look-Pak is the most versatile pack- 
age available to the frankfurter packer— 
in any type of operation, being readily 
adaptable to hand or automatic packag- 
ing lines. The collar locks easily into 
place, holding franks firmly for neat, 
tight overwrapping. Look-Pak firmness 
lends itself beautifully to mass display 
and to convenient customer handling. 

The colorful, precision-printed Look- 
Pak band is a merchandising master- 
piece, providing excellent product visi- 
bility. Ask your Man from Marathon for 
Look-Pak samples and also for informa- 
tion on 2- or 3-pound frankfurter pack- 
ages. Or write Marathon, A Division of 
American Can Company, Menasha, 
Wisconsin. In Canada: Marathon Pack- 
ages Ltd., 100 Sterling Road, Toronto 3. 


For packaging . 0nd Cas... 


you cart beat [MATATHON 08 





Asmus Brothers 


spare no effort to 
produce the world’s finest 
spices and seasonings 
—to make your product 


taste better! 


Asmus Brother rs, lie: 


mporters and Grinders 


9RESS ¢ DETROIT 2 MIC 


NOW! A LOW COST 
dry stylus 


PANDUX: RECORDING 


* TH ee 


Highly portable field service < <a 

unit records temperature and 9. ..-\ FOUR ~.< 

time on a replaceable paper <> ,» RANGES:.- 

chart, in permanent or tem- i, 20° F. to 220° F: 

— installations, in any et 40° F. to 140° F.’ 
position. May be packed ~~ avy ° ° ie 
with shipments or encased in 7 eee ee oh 
polyethylene bag for humid Minus 30° F. to 70° F. 
or corrosive atmospheres. No 24 HOUR or 7 DAY 
ink to spill, run or freeze. Spring Clock Movement 
May be sealed to prevent ne a 

tampering. Only 3-15/16” 

dia. by 2-7/8”, wt. 14 oz. 


RECOMMENDED FOR . ge i BS - BEEF - VEAL - PORK - LAMB ( 


@ Perishable goods in Wie i 
transit — land, sea or air & \ ; | - ALL BEEF FRANKFURTERS 
— or in storage. 7 j yo 
—— - Complete line of SAUSAGE AND SMOKED MEAT 
@ Low temperature ovens, 


curing rooms, incubators, , | > WEST VIRGINIA SMOKED HAM 
greenhouses. 


@ Offices, factories, as- 


sembly halls, hospital | * CANNED HAMS and PICNICS 
rooms and other enclo- 


sures. MODEL 585 
Heating and air condi- 
e tioning systems. only $3750 
F.0.B. LOS ANGELES 
Your order will be filled through your nearest dealer. 


Phone GR 8-1134 or write Dept. NP-660 let us work with you... 
PACIFIC TRANSDUCER CORP. [i anzvicc os colt. {I HYGRADE FOOD PRODUCTS CORP. 


Deal 1 i Invi one itori ill c 
a a inn EE wna EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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Beef Boners, Sausage Makers 


Union Swings Open 


Doors of New Clinic to 


Members and Families 


1. Opening of a medical center serving members 
of Beef Boners and Sausage Makers Union Locals 
100 and 485 brought interested visitors recently to 
the Chicago block bounded by Adams, Paulina and 
Ogden avenues. Building houses the clinic and of- 
fices of the two affiliates of Amalgamated Meat 
Cutters and Butcher Workmen of North America, 
AFL-CIO. Union has about 4,500 members employed 
in nearly 150 sausage-making and/or beef-fabri- 
cating plants in Chicago area. 


2. Gathered for ribbon-cutting ceremony are 
(I. to r.): Max Weinstein, secretary, AFL-CIO Local 
485; Irving Tenenblat, Monarch Provision Co., Chi- 
cago, and employer trustee for building; Msgr. Ig- 
natius Renklewski, pastor, St. Mary's of Czestochowa; 
William Lee, president, Chicago Federation of Labor; 
Leo Siegel, attorney; Jacob Siegel, editor, Jewish 
Daily Forward; Raymond Drymalski, chief justice, 
municipal court, Chicago; Walter J. Stachnik, secre- 
tary-treasurer, AFL-CIO Locals 100 and 485, and 
Senator Paul H. Douglas (D-Ill.). 


3. Standing behind receptionist desk in new clinic 
are Walter Lampert (left), American Provision Co., 
Chicago, and president of Packers and Sausage 
Manufacturers Association of Chicago, and Dr. W. A. 
Hutchinson (right), medical director of center. 


4. Walter J. Stachnik (center) receives good 
wishes from Thomas J. Lloyd (left), international 
president of Amalgamated Meat Cutters and Butcher 
Workmen of North America, and Irving Tenenblat. 


5. Guests pause for snack at refreshment bar in 
basement meeting hall at conclusion of a tour of the 
modern health center. Dedication ceremony was fol- 
lowed by open house for union members and their 
families. Equipment for the 24,000-sq.-ft. clinic was 
designed with the advice of physicians who are rep- 
resentative of all major branches of medicine. 
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MR. PACKER 


For cleaner, 
brighter 
ham and 
loaf 

molds 


try 


SANFAX 
HM -81 


Cleans and brightens both 
stainless steel and alumi- 
num ham and loaf molds in 
record time. 


This specialized chemical 
formulation quickly breaks 
down protein deposits to 
insure rapid, thorough clean- 
ing without extensive scrub- 
bing and scraping. 


Sanfax HM-81 is odorless... 
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Humane Slaughter 
[Continued from page 13] 
pointed out that the USDA doesn’t 
have authority to make such an ex- 
tension. Besides, added Senator 
Humphrey, the USDA “is anxious to 
get it (the law) underway,” has its 
procedures established and plans to 
put them into effect on the first day 

of July. 

The Massachusetts legislation, 
which is the first humane slaughter 
bill passed at the state level this year, 
carries an effective date of January 
1, 1962. Drafted by John Macfarlane, 
livestock director of the Massachu- 
setts Society for the Prevention of 
Cruelty to Animals, the biil is based 
on the model act worked out by the 
American Humane Association in co- 
operation with the Council of State 
Governments. It provides that the 
state commissioner of agriculture 
shall issue humane slaughter regula- 
tions, following the federal rules in- 
sofar as possible, declares ritual 
slaughter to be humane and also ex- 
empts ritual slaughter from the 
terms of the act. A penalty of a fine 
and/or jail sentence is provided for 
violators. 

The fine and/or jail term penalty 
in the Washington state statute will 
attach only to violators of the law’s 
prohibition against the use of a man- 
ually-operated hammer or sledge, 
which are expressly declared to be 
inhumane, Joe Dwyer pointed out. 
Hence, there are no teeth to enforce 
the humane slaughter regulations he 
promulgated in March):following the 
federal rules almost word for word. 
However, the act will go into effect 
on July 1 as written, and the State 
Department of Agriculture believes 
that packers will comply voluntarily 
with the regulations. Originators of 
the statute are expected to seek 
enactment of the missing teeth when 
the Washington state legislature 
convenes next January. 

In pointing out that there is no au- 
thority in the federal Humane 
Slaughter Act for extension of the 
effective date, Undersecretary Morse 
said that such action could be taken 
only by Congress and the USDA has 
not made any recommendation for 
an extension. 

Since the law was passed, he 
pointed out, the USDA “has consist- 
ently urged that slaughterers under- 
take the necessary actions to comply 
with the public policy declared in the 
act” and, in this, has had the full 
support of the advisory committee 
established pursuant to the act. 
“Representatives of the Agricultural 
Research Service,” he continued, 
“have worked with representatives 
of the industry, especially the small- 


er slaughterers, in an effort to assist 
the industry toward fulfillment of 
the necessary requirements by July 
1, 1960.” He added: “We hope the 
majority of the industry will be in a 
position to conform to the require- 
ments of the Humane Slaughter Act 
by July 1.” : 

Humane slaughter statutes will go 
into effect on the same date in Cali- 
fornia, New Hampshire and Wiscon- 
sin, as well as in the state of Wash- 
ington. A Minnesota law is slated to 
become effective one year later. 


Humane Method for Goats 
The U. S. Department of Agricul- 
ture has amended its humane 
slaughter regulations to add goats to 
the list of animals that may be 
stunned with electric current. 


Meat Industry Honors 
1960 ‘Favorite Dad?’ 


Charles A. Smith, Carpenter, 
Wyo., has been elected as the 1960 
“All-American Father of the Year,” 
announced Mrs. J. B. Smith, Paw- 
huska, Wyo., president of the Amer- 
ican National Cowbelles. 

Smith, a school official, civic lead- 
er and father of five, received the 
award in Cheyenne June 3 during 
the annual convention of the Wyo- 
ming Stock Growers Association. 


AFDOUS to Hear Killick 

John A. Killick, executive secre- 
tary of the National Independent 
Meat Packers Association, will be 
among the speakers at the 64th an- 
nual conference of the Association of 
Food and Drug Officials of the Unit- 
ed States on June 5-9 at the Baker 
Hotel, Dallas. His topic will be 
“State and Federal Regulations and 
the Independent Meat Packer.” 


Foremen’s Training Course 


A foremen’s and _= supervisors’ 
training course will be conducted by 
Fred Sharpe of the National Inde- 
pendent Meat Packers Association 
on Friday night, June 24, and all day 
Saturday, June 25, in the New 
Hampshire Highway Hotel, Concord, 
N. H. Details are being handled by 
Ralph French of French Brothers 
Beef Co., Inc., Hooksett, N. H. 


Proof Is in the Pudding 
Laissez faire doesn’t go over in 
Britain, either. A magistrate in 
Stoppingham, England, has ruled 
that a pudding made of cold pork 
cannot be sold as fruit salad, accord- 
ing to United Press International. 
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TRUCKS 






29" x 17%" x 21" 
overall 


63" x 29" x 2514" 
overall 
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MOBILE BINS 






38 gallons 30 gallons 27 gallons 





STORAGE DRUMS 














50 gallons 30 gallons 


TRANSPORT 
BOXES 


gi 22" x 20" x 1%" 






20" x 15" x 5" 





UTILITY ITEMS 


Fat 
i z _ \ 


i, 16, 21, 48, 63, 


oF : 
: : 74, 122 qts. 


18, 24, 32, 48 ozs. 


i 


10, 12, 14, 16 qts. 











Steam-Jacketed 








20, 30, 40 gals. § Steam-Jacketed 
20, 30, 40, 60, : 20, 30, 40, 60, 
80, 100, 150 gals. 80, 100 gals. 








THE NATIONAL PROVISIONER, JUNE 4, 1960 








New Catalog Ready! SEND TODAY! 


Wear-Ever Aluminum, Inc. 

408 Wear-Ever Building, New Kensington, Pa. 
GENTLEMEN: I’d like to learn more about ways in which 
Wear-Ever’s line can help me. 





(C1 Send me your catalog [] Have your repre- 
sentative see me 


NAME. 





Martie 


TITLE 





COMPANY. 





STREET. 





CITY. ZONE. STATE. 








WEAR-EVER ALUMINUM, INC., FOOD SERVICE EQUIPMENT DIVISION, NEW KENSINGTON, PA. 
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RECENT PATENTS 


The data listed below are 
only a brief review of recent 
patents pertinent io the read- 
ers’ and subscribers of this 
publication. 

Complete copies of these 
patents may be obtained by 
writing to the Editorial depart- 
ment, The National Provision- 
er, 15 W. Huron st., Chicago 
10, Ill., and remitting 50¢ for 
each copy desired. For orders 
received from outside the U.S. 
the cost will be $1.00 per copy. 











No. 2,932,060, PROCESS OF PRE- 
PARING HAMS, patented April 12, 
1960 by Robert T. Massengill, Chi- 
cago, Illinois. 

A process of boning a raw ham of 
the type having a longitudinally ex- 
tending bone securely attached to 
the meat of the ham and protrud- 





ing from one end of the ham is dis- 
closed and comprises supporting the 
ham and holding the meat adjacent 
to the end of the ham against move- 
ment, grasping the protruding end 
of the bone, and applying a linear 
pulling action to remove it. 


No. :2,929,502, APPARATUS FOR 
RECOVERING MEAT FROM 
BONY MATERIAL BY FLOTA- 
TION, patented March 22, 1960 by 
Sterling G. Harris, Beaufort, S. C., 
assignor to The Blue Channel Corp., 
Port Royal, S. C., a corporation of 
Maryland. 

A brine treatment of the material 
is taught by the use of this appara- 
tus, which brine is subsequently 
drained from the bony material and 
recycled. Five claims. 


No. 2,933,398, METHOD OF PRE- 
SERVING PROTEIN FOODS, pat- 
ented April 19, 1960 by Harold J. 
Hestnes, Wrentham, Mass.; Harold 
Hestnes, administrator of said Ha- 
rold J. Hestnes, deceased. 

The method of preserving edible 
flesh includes disintegrating the 
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waste of like flesh, adding water, 
raising the temperature of the dis- 
integrated flesh and water to a tem- 
perature below the boiling point 
thereof, straining out the undis- 


solved components, adding from 
about 5% to about 10% by weight of 
the disintegrated flesh and water of 
a fermentable carbohydrate selected 
from the group consisting of milk 
and corn starch, immersing the flesh 
to be preserved in the disintegrated 
flesh and water and storing at a low 
temperature. 


No. 2,934,116, FOOD TREATING 
DEVICE HAVING SAFETY DE- 
VICE, patented April 26, 1960 by 

: Paul Dannen- 
mann, Welzheim, 
near Schorndorf, 
Wurtem- 
berg, Germany, 
assignor to G. 
Bauknecht 
G.m. b. H. Elek- 
trotechnis- 
che Fabriken, which is located in 
Stuttgart, Germany. 

The apparatus mav be disassem- 
bled for cleaning and the like and 
includes a container with a food 
support seated therein driven by an 
electric motor, the circuit to which 
is broken when the support is being 
separated from the container. 


No. 2,923,028, INSPECTION AP- 
PARATUS FOR THE VISCERA 
AND HEADS OF ANIMAL CAR- 
CASSES, patented February 2, 1960 
by Alvin O. Lundell, Chicago, as- 
signor to The Allbright-Nell Com- 
pany, Chicago, a corporation of the 
state of Illinois. 

Pans of the same size are provided 
and every other pan is provided 
with a removable head holder of 
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wire. The pans are so constructed 
that they serve, when in use, to hold 
the head of the carcass in an upright 
position, with the nose portion at 
the bottom and the skull portion at 
the top for inspection. 


No. 2,934,439, PRESERVATION 
PROCESS WITH DIEPOXYBU- 
TANE, patented April 26, 1960 by 
Harold David Michener and James 
C. Lewis, Berkeley, Calif., assignors 
to the United States of America as 
represented by the Secretary of 
Agriculture. 

Here, the process comprises in- 
corporating about from 50 to 1,000 
p.p.m. of diepoxybutane therewith 
and subjecting it to heat sufficient 
to produce an essentially sterile 


product, the combination of tempera- 
ture and time of heating being 
less than that required to attain 
sterility in the absence of the 
diepoxybutane substance. 


No. 2,931,732, FRESH MEAT 
PACKAGE AND METHOD, patent- 
ed April 5, 1960 by William August 
Hoffman, James Phillip Janosik, and 
James Samuel Ten Broeck, Jr., 
Richmond, Va., assignors to E. I. 
duPont de Nemours and Company, 
Wilmington, Del., a corporation of 
the state of Delaware. 

A wrapper is provided of regen- 
erated cellulose having on one sur- 
face from 2 to 4 grams per square 
meter of heat-sealable, continuous 
coating comprised of a film-former, 
a blending agent and a moisture- 
proofing agent consisting of at least 
one ester of pentaerythritol and a 
saturated aliphatic monocarboxylic 
acid having from 12 to 35 carbon 
atoms, the coated film having an 
oxygen permeability value of at 
least 20, the uncoated surface of the 
coated film being placed in contact 
with the meat and constituting the 
inner surface of the wrapper. 


No. 2,919,731, SLICING MA- 
CHINE, patented January 5, 1960 by 
Gilbert D. Schneider, Lexington, 
Paul J. Gepfert, Cleveland, Eugene 
L. Mackey, Fairview Park, and 
Jack C. Siegrist, Bay Village, as- 
signors to Schneider Machine Co., 
Lexington, O., a corporation of Ohio. 

The machine comprises two spaced 
end frames; two paired rolls at least 
one of which is positively driven 
with the rolls extending between the 
two end frames; rotary guides 
which, together with the rolls them- 
selves, form a work-confining throat 
through which the work passes on 
its way through the machine, the 
guides taking the form of collars on 
one of the two rolls that extend out- 
wardly in proximity with the other 
of the two rolls and, projecting into 
the throat so formed, one or more 
knife-edged elements for slicing. 


No. 2,932,246, MEAT PRESS, pat- 
ented April 12, 
1960 by Charles 
P. Galas, Chica- 
go, Illinois. 

Top and bot- 
tom dies are pro- 
vided with meat- 
receiving align- 
ing elongated 
cavities, and 
there is a plung- 





‘er adapted to enter the cavities when 


the two dies are closed together to 
compress the meat. The top die is 
adapted to tilt the top die away 
from the bottom die. Eight claims. 
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ALL MEAT... output, exports, imports, stocks 








appear below as follows: 


Meat Production Scores Moderate Recovery 


Production of meat under federal inspection for the week ended May 
28 scored a moderate recovery, with volume for the period rising to 
429,000,000 Ibs. from 423,000,000 lbs. for the previous week. Volume 
last week was also 17 per cent larger than the 367,000,000 Ibs. produced 
in the same week last year, which took in Memorial Day. Slaughter of 
only bovine stock was up for the week, but slaughter of all classes was 
considerably above numbers last year. Compared with a year ago, 
cattle kill was up by about 17 per cent, or 73,000 head. Slaughter of 
hogs, while down from last week, numbered about 151,000 head larger 
than a year ago. Estimated slaughter and meat production by classes 





Lambs, 369,561. 
Lambs, 137,677. 


Week Ended 








BEEF PORK 
Week Ended Number Pr (Excl. lard) 
M‘s Mil. Ibs. Number Production 
M‘s Mil. Ibs. 
May Ws SIN wie scvios-s ca.egas 390 232.0 1,235 173.3 
May Ge UN else hclencc dee 375 224.2 1,265 175.2 
May NN SS inca sage adewias 317 1,084 154.1 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M‘s Mil. Ibs. Number Production PROD. 
M‘s Mil. Ibs. Mil. Ibs. 
May Be WD oc ceva c deetas 91 11.6 260 12.2 429 
May i SE ctidvice ves ccdee 90 11.2 265 12.5 423 
May DEMO orc akce <6 so. slate. 79 10.2 231 10.8 367 


1950-60 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
1950-60 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 


AVERAGE WEIGHT AND YIELD (LBS.) 
CATTLE 


Live Dressed Live Dressed 
May BEA BEE rel oie cis br.0'e < 1,035 595 244 140 
: fe OS SARS err ees 1,040 598 243 138 
Te | a EP) eneiwcSesee dns 1,050 607 251 142 
SHEEP AND LARD PROD. 
Week Ended CALVES LAMBS Per Mil. 
Live Dressed Live Dressed cwt. Ibs. 
. 2S te Sere en 225 128 97 47 — 39.3 
ee ae re 220 125 97 47 “= 40.3 
et A A a srwouwis soeca 228 129 97 47 14.7 40.0 








Livestock Marketers Host 
Packers At Kentucky Confab 


Invitations have been extended 
to more than 2400 independent meat 
packing concerns, their state and 
national trade associations, to attend 
the Livestock Marketing Congress 
in Lexington, Ky., June 22-25, 1960. 

A representative of the industry 
will make one of the major ad- 
dresses of the congress and a panel 
of packers will discuss merchan- 
dising aspects of meat from pro- 
curement of quality livestock to 
consumer sales. 

The congress is staged as a na- 
tional forum discussion of all aspects 
and trends in livestock marketing. 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 
State inspected slaughter of live- 
stock in California, April 1960-59, as 
reported to THE PROVISIONER: 








April. 
1960 1959 
Cattle, head ....cccsces 37,258 37,372 
Calves, head ........... 16,049 16,845 
TE EE 6 06h coed ataace 15,169 16,045 
RUG I 65 4.c 0.9 516.655 0 51,599 44,018 


Meat and lard production for April 
1960-59 (in Ibs.) were: 


ee RL Oe ee 8,760,997 9,007,940 
Pork and beef ......... 11,405,733 9,250,846 
Lard, substitutes ....... 730,207 808,113 

WOOD cians peecee cee se 20,896,937 19,066,899 
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World Lard Production Last 


Year Reaches Record Volume 

World lard production last year 
reached a record volume of 8,415,- 
000,000 Ibs. according to the Foreign 
Agricultural Service. Production in 
1959 was about 9 per cent above the 
previous year’s output of 7,730,000,- 
000 Ibs. The United States ac- 
counted for about one-third of the 
world total, about 2,803,000,000 Ibs. 

Most of the larger lard producing 
areas, for which data was available, 
showed increases over production 
in 1958. Production for eastern 
Europe was indicated at 1,355,000,- 
000 lbs., with that for western Eu- 
rope placed at 1,200,000,000 Ibs. Pro- 
duction in the Soviet Union was 
estimated at 1,150,000,000 Ibs., based 
on indicated hog slaughter. 


CHICAGO LARD STOCKS 
Stocks of drummed lard in Chi- 
cago were reported in pounds by the 
Board of Trade as follows: 


May 27 May 20 
1960 1960 
P. S. lard (a) 5,468,681 5,309,810 
P. S. lard (b) —_ 
Dry rendered lard (a) 1,356,263 


1,356,263 
Dry rendered lard (b) 911,363 911,3 
TOTAL LARD 7,736,307 
(a) Made since October 1, 1959. 

(b) Made previous to October 1, 1959. 


7,577,436 


U.K. Imports Of U.S. Lard In 
Jan.-Feb. 45% Above Last Year 


British lard imports in the first 
two months of this year totaled 
88,000,000 Ibs. for a 45 per cent in- 
crease over last year’s imports of 
48,000,000 lbs. for the same two 
months. Imports from the two larg- 
est suppliers, the United States and 
France, accounted for all of the in- 
crease. The U.S. share of the British 
lard market for the two months was 
85 per cent as against 65 per cent 
last year. 

In actual quantity, U.S. shipments 
of lard to Britain amounted to 74,- 
682,000 Ibs. in January and February 
compared with 31,155,000 lbs. in the 
same period last year. Relatively 
low prices have tended to encourage 
purchases of U.S. lard. Despite re- 
cent price advances, U.S. lard still 
appears to be competitively priced 
in England. 

United Kingdom lard imports by 
country of origin and country’s per- 
centage of total for January-Febru- 
ary 1959 and 1960 were listed by the 
Foreign Agricultural Service as fol- 
lows: 


Jan.-Feb. 1959 Jan.-Feb. 1960 
Amount Pct. Amount Pet. 

1,000 of 1,000 of 
pounds total pounds _ total 

Origin 

U. States .. 31.155 65.0 74,682 84.9 
France .... 5,863 12.2 7,630 8.7 
Belgium ... 2.921 6.1 261 0.3 
Denmark .. 3,424 7.1 2,260 2.6 
Holland ... 2.310 4.8 1,530 1.7 
Canada ... 1,194 2.5 1,124 1.3 
Sweden ... 744 1.5 267 0.3 
Others .... 402 0.8 138 0.2 
Total .... 48,013 100.0 87,892 100.0 


U.S. WEEKLY MEAT IMPORTS 

Arrivals of foreign meat at east 
and west coast ports were reported 
in lbs. as follows: 


NEW YORK, BOSTON, PHILADELPHIA 
Weeks ended May 13-20, 1960 


From Australia—6,328,586 boneless beef, 1- 
615,782 boneless mutton and 224,277 boneless 
lamb. Argentina—97,560 canned beef. Brazil— 
36,000 canned beef. Canada—226,966 carcass 
beef and veal, and 69,315 miscel. meats. Den- 
mark—1,291,441 canned pork. Holland—582,884 
canned pork. Ireland—1,544,268 boneless beef. 
New Zealand—4,272,420 boneless beef, 176,674 
beef hindquarters, 612,404 boneless mutton, 47,- 
461 boneless lamb, 270,680 carcass lamb and 
77,745 boneless veal. Poland—90,781 canned 
pork. Uruguay—27,000 canned beef. 


WEST COAST PORTS 


Los Angeles, week ended May 20: From Aus- 
tralia—268,133 boneless beef. Mexico—94,777 
boneless beef. New Zealand—42,560 boneless 
beef. Brazil—13,591 canned beef. Denmark— 
82,173 canned pork, Holland—28,831 canned 
pork, 185 sausage and 633 misc. meats. 

Portland, week ended May 20: Canada—49,- 
340 fresh pork. 

Seattle, week ended May 14: Canada—31,576 
fresh beef (including 26,142 in carcass form), 
427 veal, 3,420 canned beef, 144 canned pork, 
16,709 cured pork and 143,272 fresh pork. Aus- 
tralia—145,334 fresh beef. Holland—12,006 
canned pork. 

San Francisco, week ended May 20: Australia 
—445,767 boneless beef. Mexico—35,750 bone- 
less beef. New Zealand—748,168 boneless beef, 
10,660 boneless veal and 2,797 carcass veal. 
Canada—662,726 pork and 4,209 cured pork. 
Italy—-551 sausage, 547 cured vork. Denmark— 
23,650 canned pork and 1,200 sausage. 
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PROCESSED MEATS . . . SUPPLIES 





World Lard Exports In 1959 
Up 31% Over Previous Year 

World lard exports last year to- 
taled 866,000,000 Ibs., the Foreign 
Agricultural Service has reported. 
This volume represented an increase 
of about 31 per cent over the pre- 
vious year’s shipments of about 
660,000,000 Ibs., and perhaps a record. 
Most of the increase was in ship- 
ments from the United States, vol- 
ume of which rose 55 per cent to 
604,000,000 Ibs. from 389,000,000 Ibs. 
in 1958. The U. S. accounted for 70 
per cent of the world lard trade 
last year. 

FAS believes that it is doubtful 
whether world lard trade this year 
will come up to last year’s level. 
Although U. S. lard exports for the 
first quarter of 1960 were 24 per cent 
above January-March 1959 volume, 
reduced supplies later in the year 
are likely to result in reduced ship- 
ments. U. S. lard exports to Cuba 
for the first quarter of 1960 were 
at an annual rate of about 200,000,- 
000 Ibs. compared with 217,000,000 
Ibs. in 1959. 


Record Dane Jan.-Mar. 1960 
Hog Kill; U.K. Biggest Buyer 
During the first quarter of 1960 
Denmark slaughtered 2,400,000 hogs, 
or 19 per cent more than in the 
same 1959 period. The record slaugh- 
ter was due to a large fall pig crop 
caused by very favorable prices in 


the first six months of the year. 
About half of the pork carcasses 
were exported to the United King- 
dom as Wiltshire sides. Denmark is 
now shipping over 12,000,000 Ibs. 
of Wiltshire sides (equivalent of 
over 100,000 hogs) per week to the 
U.K. market at about 32¢ per lb. 
This is about half the U.K. weekly 
bacon consumption. Danish export- 
ers expect second-quarter shipments 
to exceed the first-quarter total. 
Increased domestic consumption 
of canned meat (largely pork) and 
exports to the U.S.S.R. are also re- 
ducing the Danes’ heavy pork sup- 
plies. Denmark signed a trade agree- 
ment with the U.S.S.R. earlier this 
year calling for Danish shipments 
of 8,000,000 lbs. of pork and 3,000,- 
000 Ibs. of beef in April and May. 


Meats Average Shade Lower 

Meats were among consumer com- 
modities which declined in price 
during the week ended May 24. The 
average wholesale price index on 
meats for the period at 96.8 was 
down from 97.4 for the previous 
week. The average primary market 
price index was 119.7, equal to the 
lowest since the week ended March 
1. The same indexes for the same 
week last year were 101.9 and 119.5 
per cent, respectively. Current in- 
dexes were calculated by the Bu- 
reau of Labor Statistics on the basis 
of the 1947-49 average of 100. 


Hawaii Soon To Become 30th 
State In Cattlemen’s Group 


The 30th state beef cattlemen’s 
group soon may be added to the 
roster of groups affiliated in the 
American National Cattlemen’s As- 
sociation, it has been announced. 

C. W. McMillan, executive vice 
president, said that the Cattlemen’s 
Council of Hawaii had requested 
the change of its designation from 
“territorial” to “state.” Acceptance 
of the state designation by the na- 
tional’s board of directors at its 
next meeting would mean that the 
Hawaiians would have representa- 
tion on the American National’s 
board, advisory council and standing 
committees. 

The Hawaiian organization for 
several years has been among the 
140 local, state and major breed 
groups affiliated in the national as- 
sociation, which has maintained 
headquarters in Denver for 62 years. 

Officers and members of the 
Hawaiian council come from most 
of the islands. Current president is 
Sherwood Greenwell of Kona. Vice 
president is James H. Armitage of 
Honolulu, with Richard H. Cox of 
Honolulu. serving as_ secretary- 
treasurer. 

McMillan said that many island 
cattle production, feeding and mar- 
keting problems, along with promo- 
tion of greater beef demand, are 
similar to those on the mainland. 
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DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS eo: Oe re 
uk anaeenn ‘bathe, del. 1b) SMOKED MEATS Cae Wiose ated to manu- 24/26 mm. is 
in 14b. roll ........ 30 @37 Wednesday, June 1, 1960 ee er oo 
Pork saus., sheep cas., Hams, to-be-cooked, Beef rounds: (Per set) eps mm. 
in 1-lb. package ..... 52 @57 14/16, wrapped .......... 49 Clear, 29/35 mm. ....1.25@1.35 18/20 mm 
Franks, sheep casing, Hams, fully cooked, oes poh mm. eer 16/18 mm 
in 1-lb. package ..... 63 @69 14/16, wrapped .......... 50 ear, mm. ....1. . 
Bologna, ring, bulk ..47 @54 Hams, to-be-cooked, ary 38/ gop tee Re hye CURING MATERIALS 
Bologna, a.c., bulk ....35 41 16/18, wrapped .......... 48 ot clear, mm./an. ° 3 
Sesceea liver, a.c., bulk 37 os Hams, fully cooked, Not clear, 40 mm./up .95@1.05 = 5 Figgead Py ce Ml Pcp 
Polish sausage, self- 16/18, wrapped .......... 49 Beef weasands: (Each) pure refined gran. _ i 
service pack. ........ 58 @71 Bacon, fancy, de-rind, No. 1, 24 in./up 13@ 15 nitrate of soda | .. 5.65 
Smoked liver, n.c., bulk 47. @53 8/10 Ibs., wrapped ....... 40 No. 1, 22 in./up 16@ 18 pure refined powdered nitrate 
New Eng. lunch spec. 61 @66 Rasen. Coney ag. Sut, coed. Beef middles: (Per set) —_ of soda 
Olive loaf, bulk ...... 401% @53 less, 10/12 Ibs., wrapped 38 ‘er te hen eee ee eae aa ee 
Ex. wide, 2% in./up 3.60@3.85 Salt, paper sacked, f.o.b. 
Blood and tongue, n.c. 4734 @67 Bacon, No. 1, sliced 1-Ib. Spec. wide, 2% in.  2.65@2.90 Chgo. gran. carlots, ton .. 30.50 
Blood, tongue, a.c. ....4514@65 heat seal, self-service pkg. 52 rte ined ety | “WE @o. Re: ‘ F aid 
A 4 4-24, in. 1.75@2.00 Rock salt in 100-Ib. 
Paste & Pinsente loai “sness” Narrow, 1% in./dn. ..1.15@1.30 bags, f.o.b. whse., Chgo. 28.50 
Bologna, a.c., sliced SPICES bey Ms Broa (Each) Daw. 96 basis, f.0.b, N.Y 6.05 
6, 7-oz. pack. doz. ....2.61@3.60 (Basis Chicago, original bar- pn A ahaa — Refined standard cane 
New Eng. lunch spec., rels, b bales) Clear, 4%-5 inch 29@ 34 : lv’d. Ch 9.41 
sliced, 6, 7-0z., doz. 3.93@4.92 te ascent mn Clear, 44% inch 00 38 I ee 
Olive loaf, Whole Ground Clear, 3%-4 inch 16@ 19 ee a Satie Meee. 
sliced, 6, 7-0z., doz. ..2.93@3.84 Allspice, prime 86 96 Beef bladders, salted: (Each) Te an 3% . f 8.85 
P.L. sliced, 6-0z., doz. 3.55@4.80 . _,resifted ......... 9 1.01 7% inch/up, inflated .. 3 een a atl et : 
P&P | Chili pepper ...... 56 614-71 inch, i ee extrose, regular: 
oaf, sliced, v2-7 V2 » inflated 12 Cerelose, (carlots, ewt.) 7.41 
6, 7-oz., dozen _ ames. oS eee .-..... * m4 51%4-6% inch, inflated .. 12@ 14 : Magee 2... 
J ° ents Cloves, Zanzibar .. 60 65 ’ Ex-warehouse, Chicago .... 7.56 
Ginger, Jamaica ... 42 48 Pork casings: (Per hank) 
DRY SAUSAGE Mace, fancy Banda 3.50 3.90 5 <A ao ag seeeeces Sanaa SEEDS AND HERBS 
East Indies ...... ae 2.95 » a ee eh Ra : 5 
(Sliced, 6-0z. package, Ib.) Mustard flour, fancy 4G a pS 3.25 @3.35 (Lel., 1b.) Whole Ground 
Cervelat, hog bungs 1.08@1.10 EE ae. ay 38 35/38 mm. ........... 2.60@2.75 Caraway seed ....... 33 38 
Cig. eer ie 65@67 West Indies nutmeg 1.82 38/42 mm. ........... 2.35@2.50  Cominos seed ........ 42 47 
OR DERI Fo ih 89@91 Paprika, American, Hog bungs: (Each) Mustard seed 
NS ies gs Sean 78@80 a, i Rares 52 Sow, 34 inch cut ......... 62@64 EN Whale ay Sane 23 
SS ER o.n.0 w.0.0.0,0,5,5 98@1.00 Paprika, Spanish, Export, 34 in. cut ....... 53@57 yellow Amer. ...... 17 
Salami, Genoa style ...1.10@1.12 Sp BRS sy 67 Large prime, 34 in. ..... 42@45 I a Per tase ss 37 46 
Salami, cooked ........ 51@53 Cayenne pepper ..... 63 Med. prime, 34 in. ...... 29@32 Coriander, 
RUIN”  b <,a-tus bo Oa ck 88@90 Pepper: roe 16@22 Morocco, No. 1 .... 20 24 
Rg Baia kd ocak Cue 1.00@ 1.02 Red, No. 1 ....... 56 Middles, cap off ......... 70@75 Marjoram, French .. 54 63 
CE cists esmeaa cee 89@91 ES pita au¢<% 6 97 1.05 NE Op mai nb oad 6 me a 7@10 Sage, Dalmatian, ° 
Mortadella ............. 60 @62 EE Sos neo seria 6s 73 78 Hog runners, green ..... 15@20 1s OR ea ca eae ae hae 59 66 
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e PROOF THAT CHEVY'S BIG NEW CABS ARE BUILT FOR A BETTER DAY’S WORK! 


@ No matter where you haul, you’ll profit by the new 
toughness that’s built into Chevrolet truck cabs for ’60. 
You'll benefit from a cab that stands up to slam-bang 
runs over rough terrain, a cab that stays in A-1 shape 
years longer. Here are some of the ways in which 
Chevy assures this tight, maintenance-minimizing 
performance: 


1. Tough new longitudinal sills reinforce the under- 
body; provide a solid foundation for cab sheet metal. 


2. Extra-sturdy door openings—box-section pillars and 
sills assure lasting alignment. Doors stay weathertight 
with a minimum of maintenance. 


1960 CHEVROLET STURDI-BILT TRUCKS a 
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“THESE TRAILS WOULD SHAKE THE CAB OFF AN ORDINARY 
TRUCK...BUT NOT OUR CHEVY’ 


beatings that are part of a day’s work for this Chevrolet Series 60 pulpwood hauler, owned by J. E. Fox, 
North Carolina logging contractor. As Bobby Fox, a partner in the business points out, “‘Loaded full-up with 
pulpwood, we drive right over stumps and potholes you’d think would tear the truck to pieces. These trails 
would shake the cab off an ordinary truck, but not our Chevy. Chevies are built to hold together longer.” 


Few trucks are subjected to the body-wracking 


3. New. double-walled roof makes cab stronger and 
safer. Box-section pillars provide solid roof support. 


There’s a world of comfort for you, too. A wide seat, 
for instance, that softens the ride yet gives you extra 
support where it’s needed. And there’s more head room, 
hip room, shoulder room and leg room for rangy drivers. 


First chance you get, visit your dealer and drive a 
new Chevy. Experience new Torsion-Spring Ride. Check 
up on Chevy’s famous gas-saving 6’s and V8’s. Then 
you'll know, for sure, why you can expect thousands 
of extra miles out of a Chevy; why you can be sure 
of more work per day at least expense. . . . Chevrolet 
Division of General Motors, Detroit 2, Michigan. 




















































































FRESH MEATS... Chicago and outside 











CHICAGO 
May 31, 1960 
CARCASS BEEF BEEF PRODUCTS 
Steers, gen. range: (carlots, Ib.) (Frozen, cartots, lb.) 
Prime, 700/800 ..... none qtd Tongues, No. 1, 100’s 3314n 
Choice, 500/600 ...... 43 Tongues, No. 2, 100’s _ ae 31 
Choice, 600/700 ..... 421% @43 Hearts, regular 100’s .. 213%4n 
Choice, Lage h nee apie 42 @42% Livers, regular, 35/50’s 22n 
Good, 500/600 ....... 41 Livers, selected, 35/50’s 30%n 
—— 600/700 40 Tripe, cooked, 100’s .. 
as a ope ines 3314 Tripe, scalded, 100’s .. 64@ on 
Commercial cow ..... 131% @32 Lips, unscalded, 100’s 1334 
Canner-cutter cow ...31%@32 Lips, scalded, 100’s ... 15%4n 
| ES aa ee 4% 
PRIMAL BEEF CUTS Lungs 100% ........... 5% 
Udders, 100’s .......... 54%4n 
i Lb.) 
ounds, all wts. -55 @56 
Tr. loins, 50/70 deb 95 @1.10. FANCY MEATS 
Sq. chux, 70/90 38 Beef tongues, db.) 
Armchux, 80/110 corned, No. - Seecee 39 
Ribs, 25/35 (cl) corned, No. 2 ....... 37 
Briskets ng sahenews Veal breads, ibs. “Fe 135 
Mavela, No. 2 .scccces CS errr 155 
Flanks, a oe ee Calf tongues, 1-lb./dn. 28 
Choice: 
Hindgtrs., 5/700 ..... 53len 
Game wae Do BEEF SAUS. MATERIALS 
Rounds, 70/90 Ibs. ....52 @524% FRESH 
- loins, 50/70 (icl) ..78 @86 
Sa ehux, 70/90, seit 37 @38 nt ggg cow meat, Pad 
rmehux, @36 sz, barrels ...........-.. 
Ribs, 25/30 (cl) ..... oo Pa 
— 30/35 (cl ..... 58 @60 Beef trimmings, Seats oa 
or 1.0 29 @30 75/85%, barrels ....35 @35%4 
ee ee anes 194 @15% —-'75/85%, barrels ....35% @36 
= sough No. 1 .. 5% 85/90%. barrels ....39 @40 
Good (all wts.): Boneless chucks, 
Sq. chucks .......... 36 @37% Sar eee 45 
ML. iis base 4 oye oiele 50 @51 Beef cheek meat, 
MimMeMeets occ ccc ccnces 28 @29 trimmed, barrels .... 374%4n 
Ribs ..... wutteteeeeee 52 @54 Beef head meat, bbls. 3in 
Loins, trim’d. ........ 69 @71 Veal trimmings, 


COW, BULL TENDERLOINS 


C&C grade, fresh (Job lots, _" 
Cow, 3 Ibs./down 80@ 

Cow, 3/4 Ibs. 
Cow, 4/5 Ibs. 
Cow, 5 Ibs./up 
Bull, 5 Ibs./up 


CARCASS LAMB 


(Old crop, Icl., lb.) 





boneless, barrels ....46 @47 


VEAL SKIN-OFF 


(Lel., Ib.) 
Prime, carcass, 90/120 ..... 53@55 
Prime, carcass, 120/150 ....52@55 
Choice, carcass, 90/120 ....50@51 
Choice, carcass, 120/150 ....49@51 


Good, carcass, 90/150 ..:... 46@49 


Commercial, 90/190 ....... 41@43 
Utility, carcass, 90/190 36@40 
Cull carcass, 60/125 ...... 33 @ 36 








Prime, 35/45 Ibs. ..... 46% @49 

Prime, 45/55 lbs. ..... 45 @48 BEEF HAM SETS 

Prime, 55/65 lbs. ..... 43 @46 pe 54@55 

Choice, 35/45 Ibs. ...... 461% @49 Outsides, 8/up, Ib. .......... 53 @54 

Choice, 45/55 Ibs. ...... 45 @49 Knuckles, 744/up, Ib. ...... 54@55 

Choice, 55/65 Ibs. ...... 43 @46 _ 

Good, all wts. ........ 41 @47 n-nominal, b-bid, a-asked 

PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles San Francisco No. Portland 
May 31 May 31 May 31 
FRESH BEEF (Carcass): 

STEER: 
Choice, 5-600 Ibs. ........ $47.00 @ 48.00 $45.00 @ 46.50 
Choice, 6-700 Ibs. .. 44.50 @ 47.00 44.50 @ 46.00 
Good, 5-600 Ibs. ........ 44.00@ 45.00 44.00 @ 45.50 
Good, 6-700 Ibs. ........ 7 42.50@ 44.00 43.00 @ 44.50 
Stand., 3-600 Ibs. ........ 40.00 @ 42.00 40.00 @ 43.00 40.00 @ 43.00 

Cow: 
Commercial, all wts. .... 33.00@36.00 35.00 @ 38.00 37.00 @39.00 
Utility, all wts. .......... 32.00 @ 34.00 31,00 @ 33.00 35.00 @ 37.00 
Canner-cutter ........... 29.00 @ 33.00 29.00 @ 31.00 33.00 @ 36.00 
Bull, util. & com’l. ..... 37.00 @ 40.00 37.00 @39.00 40.00 @ 41.00 

FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice, 200 Ibs./down ... 50.00@54.00 None quoted 45.00 @ 53.00 
Good, 200 lbs./down - 48.00@52.00 45.00 @52.00 43.00 @51.00 

LAMB (Carcass): (Spring) (Spring) (Spring) 
Prime, 45-55 Ibs. ........ 45.00 @ 47.00 44.00 @ 47.00 45.00 @47.00 
Prime, 55-65 lbs. ........ 41.00 @ 45.00 42.00 @ 44.00 None quoted 
Choice, 45-55 Ibs. ........ 45.00 @ 47.00 44.00 @ 47.00 45.00 @ 47.00 
Choice, 55-65 Ibs. ........ 41.00 @ 45.00 42.00 @ 44.00 None quoted 
Good, all Wee. ..ccccececs 41.00 @ 45.00 40.00 @ 44.00 44.00 @ 46.00 

FRESH PORK: (Carcass) (Packer style) 


135-175 Ibs. U.S. No. 1-3 None quoted 


(Shipper style) sea style) 
None quoted 00 @ 28.50 


LOINS: 
DRO TMB. onvcne tase ddadas 44.00 @ 48.00 46.00 @ 48.00 46.00 @ 50.00 
10-13 IDS. ........scccecee 44.00 @ 48.00 47.00 @ 49.00 46.00 @ 50.00 
errr rer ers t 44.00 @ 48.00 44.00 @ 46.00 46.00 @ 50.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
OB MBB. once cc cccce 29.00 @ 35.00 30.00 @ 34.00 31.00 @35.00 
HAMS: 
SES TRB. cies codeccece 44.00@52.00 48.00 @52.00 49.00 @55.00 
WS1B IWS. nocccvccescvees 43.00 @ 50.00 45.00 @50.00 48.00 @53.00 
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NEW YORK 
May 31, 1960 
CARCASS BEEF AND CUTS sense — 
Prime steer: dcl., Ib.) Veal breads, 6/12-0z. ........ 1.42 
Me sa lands Sa os 6 Ce 1.62 
Hinds., 6/700 Beef livers selected .......... 38 
car “ ae MNOE BOGNOOD is cic kiesiacascvcs 23 
- 2 - 
00) sy ie > aaa 53 @59 Oxtails, %-lb., frozen ........ 19 
Rds., dia. bone, f.o. ..54 @60 
Short loins, untrim. 107 @120 VEAL SKIN-OFF 
Short loins, trim. ....130 @156 (Carcass prices, Icl., Ib.) 
PED ccd vanscesvenes 17 @21 Prame, CO/1S0 2... cccuss 56 @62 
SE cia vienna nes vans ue 67 @75 Prime, 120/150 ........ 54 @60 
Arm chucks ......... 3712 @41 Choice, 90/120 ......... 47 @54 
POP incr 33 @40 Choice, 120/150 ........ 46 @52 
Pe a ee 14 @18 Good, 90/120 .......... 45 @49 
Ces B80 TOO ied cv ecace 44 @47 
gro eons a: sii Choice calf, all wts. ....42 @47 
Carcass, 7/800 ....... 45 @47 Se a ee 
Carcass, 8/900 ....... 444% @4514 
Hinds, 6/700 ......... 55 @60 CARCASS LAMB 
Hinds, 7/800 ......... 54 @59 (New crop) (cl., Ib.) 
Rounds, cut across, Foc, er 7) | eres 52 @55 
ys Re eee 53 @59 Prime, 45/55 .......... 50 @55 
Rds., dia. bone, f.o. ..54 @60 Prime, 55/65. .......... 47 @49 
Short loins, untrim. ..67 @82 Choice, 35/45 .......... 51 @55 
Short loins, trim. -90 @108 Chotee, 45/55 .......... 49 @54 
» REAR SSRPer rr re 164% @20 Choice, 55/65 .......... 47 @49 
WE esac ewn's hava 58 @65 GOOG, BB/48 . ov ccccesccew 45 @49 
Arm chucks .......... 37 @41 i Oe ee 43 @48 
POE nw scceseeneces 32 @39 ve Rat Ee eee 42 @46 
ee eee ret i” 134% @18 os hed Ib.) o eM 
Choice, | Sree @ 
Good steer: Choice, 45/55 .......... 48 @54 
Carcass, 5/600 ........ 43 @44 Choice, 55/65 .......... 46 @48 
Careass, 6/700 ....... 43 @44%4 
/ 
Hinds, 7/800 1....0../53°@8? CARCASS BEEF 
Rounds, cut across, (Carlots, Ib.) 
|. Rae ee 53 @58 Steer, choice, 6/700 ....44 @44% 
Short loins, untrim. ..65 @69 Steer, choice, 7/800 ....4344@44 
Short loins, trim. ....79 @83 Steer, choice, 8/900 ....43142@44 
WAM. selva o's4s be 0S x 164% @20 Steer, good, 6/700 ...... 42% @43%4 
ME He cinnln 4 wens ose eed 55 @59 Steer, good, 7/800 ...... 421% @43 
Arm chucks .......... 36 @40 Steer, good, 8/900 ..... 41% @42 





PHILA. FRESH MEATS 


Phila., N. Y. Fresh Pork 


May 31, 1960 PHILADELPHIA: docal, Iel. Ib.) 
PRIME STEER: del. Ib.) Reg. loins, 8/12 ...... 46 @51 
Carcass, 5/700 ........ 50 @51 Reg. loins, 12/16 ....44 @48 
Carcass, 7/900 ........ 49 @50% Boston Butts, 4/8 ....32 @36 
Bales Spareribs, sheet ...... 39 @42 
-apeenige Bi ge Hams, sknd. 10/12 ... .43%4 @46 
oins, full, untr., ... @75 
Loins, full, trim. ..... 94 @96 Hams, sknd. 12/14 ....421%2@45 
Ribs, 7-bone ......... 59 @62 HE sae vg - = : settee pote 7 
enics, S.S. 6/8 ...... 
See. es an Bellies, 10/14 ........ 26 @29 
CHOICE STEER: NEW YORK: (Box lots, Ib.) 
Carcass, 5/700 ........ 46 @4714 Reg. loins, 8/12 ...... 44 @50 
Carcass, 7/900 ....... 45 @47 Reg. loins, 12/16 .....42 @48 
Rounds, flank off ...54 @56 Hams, sknd., 12/16 ..44 @49 
Loins, full, untr., ....57 @58 Boston butts, 4/8 32 @38 
Loins, full, trim. ..... 73° @75 Regular picnics, 4/8 ..26 @32 
Ribs, 7-bone ......... 59 @62 Spareribs, 3/down ....39 @45 
Armchux, 5-bone ....38 @40 
qgbtiskets, Sbone ......27 @33  CHGO, FRESH PORK AND 
Carcass, 5/700 ........ 43 @45 PO 
Carcass, 7/900 ........ 424% @44144 RK PRODUCTS 
Rounds, flank off ....52 @54 May 31, 1960 
Loins, full, untr., ....52 @54 Hams, skinned, 10/12 ... 43 
Loins, full, trim. ....65 @69 aoe ee Aa! ae = 
Ribs, 7-bone ......... 52 @57 ams, skinned, 14, eee 1 
Armchux, 5-bone ....37 @38 Picnics, 4/6 lbs. ...... 25 
Briskets, 5-bone ...... 27 @33 Picnics, 6/8 Ibs. ....... 24 
COW CARCASS: Pork loins, boneless .... 55 
Comm’|. 500/700 ...... 3414 @37 Shoulders, 16/dn. ...... 28 
Utility 350/700 ...... 3314 @3514 (Job lots, Ib.) 
Can-cut 350/700 ...... 33 @35 Pore NEES i cc aas ss 11% 
bi nae ae. eer Tenderloins, fresh, 10’s 72 ty 
Bes scccees Neck bones, bbls. .... 84@ 
90/120 Ibs. ....... 48@50 46@48 Feet, s.c., bbls. ...... 714@ 8 
120/150 Ibs. ...... 48@50 46@48 
LAMB, Spr.: Prime Choice 
SB/S5 TBS. 2 rosecvcs 53@55 53@55 
45/55 Ibs. ........ 50@53 50@53 OMAHA, DENVER MEATS 
55/65 Ibs. ........ 48@50 48@50 (Carcass carlots, cwt.) 
Omaha, June 1, 1960 
Choice steer, 6/700 ..$ 42.25 
Choice steer, 7/800 .. 41.50@41.75 
CHGO. PORK SAUSAGE Choice steer, 8/900 .. 41.25@41.75 
Good steer, 6/800 .... 40.00@41.00 
MATERIAL—FRESH Choice heifer, 5/700 .. 41.00@41.50 
Pou tohnanines (ob lots) Good heifer, 5/700 .. 38.00@38.50 
40% lean, barrels .... 17 Cow, C-C & util. . 30.50@31.00 
50% lean, barrels : 19 Denver, June bee 1960 
80% lean, barrels ... 33 Choice steer, 6/700 42.00 
95% lean, barrels ... 41 Choice steer, 7/800 .. 41.00@42.00 
Pork head meat ....... 30 Choice steer, 8/900 .. 40.75@41.00 
Pork cheek meat Good steer, 6/800 ... 39.50@41.00 
trimmed, barrels 35 Choice heifer, 5/600 .. 41.50@42.00 


Pork cheek meat, 
untrimmed 


Choice heifer, 6/700 
33 Good heifer; ......... 


+» 40.75 @41.25 
38.00 
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PORK AND LARD... Chicago and outside 








CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, June 1, 1960) 


SKINNED HAMS 


F.F.A. or fresn Frozen 
41@42_ ........ ag ae 41@42 
40%2@41 ...... 12/14 ....401%2@41 
| Reapers ROPE wavxcsen 3912 
eee ok. ee 38 
Oe s6thaea ca cas ) Sree 37 
Rp baakvewes | ak Cee 3514 
IE x00 ey ans SEE: pccwees 354en 
ey | oy are 3544n 
bs aes ecelte - + Tears 35 
gee eae Sis Be WE 6c iee ec dld 33 
PICNICS 

F.F.A. or fresh Frozen 
SP ee se WR wasawevede 24 

i eee i, See 23 
22%4@23 ...... a eRe 2214n 
221%4@23 ...... 7g: ere 22%n 
2214n.....f.f.a. 8/up 2’s in ....22 
ee fresh 8/up 2’s in n.q 


FRESH PORK CUTS 


Job Lot Car Lot 
46@47 « WS TS/GR ss ee 46 
42@43.... Loins, 12/16 ........ 42 
__ SAA Loins, 16/20 ...... 3314 
Bee epee Lote, BOAUP* os..i0008 31 
32@33 | ee) ey ce 30 
: Pee Butts, 8/13 .....: 274on 
2812...... Butts, 8/up ...... 274en 
39@40.... Ribs, 3/dn .......... 36 
a Ribs, 3/5 ..... 271% @28 
, re aN i eee 22 


BELLIES 
F.F.A. or fresh Frozen 
eh bec kts Gre a evaweens 26n 
OES aatctweubees SAAS 27 
EE coke eeeeus Se Ry 2714 
We Ar a ek beak Gg ye ere 27 
DN a cchapeesae in See 2514 
BeOS Sere TO eevtheves = 
nian ayakcen pS RR oes 

~ ~ BRANDED BELLIES (Gino) 

Aisa) epee , 1 ree 
Pe ee eee ee te Sree is 
G.A. froz., fresh D.S. Clear 

iiss kaa ‘}. See 
ME ccbuhees pokes |, ORES 18n 
WAP zee aaloae 6 6c re 17n 
Th ee ty velco i Sarre 17n 
MORAG he ork as ade G/OF ns oes 14@16 

FAT BACKS 

Frozen or fresh Cured 





OTHER CELLAR CUTS 


Frozen or fresh Cured 
Spee Sq. Jowls, boxed ...n.q. 
1 Oe gear Jowl Butts, loose ...11n 
ph) See Jowl Butts, boxed ..n.q. 





LARD FUTURES PRICES 


(Drum contract basis) 
FRIDAY, MAY 27, 1960 


Open High Low Close 
July 9.82 9.90 9.82 9.90a 
Sept. 10.20 10.27 10.17 10.27 
Oct. 10.32 10.37 10.30 10.35a 
Nov. ati «os  10.35b 


"felon 2,800,000 Ibs. 


Open interest at close, Thurs., 
May 26: July, 277; Sept., 477; Oct., 
115; and Nov., 45 lots. 


MONDAY, MAY 30, 1960 
MEMORIAL DAY 


Board Of Trade closed. 
No trading in lard futures 


TUESDAY, MAY 31, 1960 


July 9.92 9.92 9.90 9.90a 
Sept. 10.27 10.30 10.22 10.22 
Oct. 10.37 10.37 10.32 10.32 
Nov. mee wee 10.35n 


Sales: 1,800,000 Ibs. 


Open interest at close, Fri., May 
27: July, 307; Sept., 473; Oct., 119; 
and Nov., 45 lots. 


WEDNESDAY, JUNE 1, 1960 
July 9.90 10.05 9.90 10.05b 
Sept. 10.22 10.35 10.22 10.35 
Oct. 10.37 10.45 10.35 10.45 
Nov. — eee eee 10.40b 


Sales: 1,840,000 Ibs. 


Open interest at close, Tues., 
May 31: July, 314; Sept., 481; Oct., 
117; and Nov., 45 lots. 


THURSDAY, JUNE 2, 1960 
July 10.05 10.05 9.90 9.92b 
Sept. 10.37 10.37 10.25 10.25 
Oct. ont woos 10.35a 
OWS: cae 10.35a 


Sales: 2,040,000 Ibs. 


Open interest at close, Wed. 
June 1; July, 316; Sept., 493; Oct., 
119; and Nov., 45 lots. 


LARD FUTURES PRICES 
(Loose contract basis) 
FRIDAY, MAY 27, 1960 


Open High Low’ Close 
July : cae whe 8.60b 
Sept. cas oe ¥ce 9.15a 


Sales: none. 


Open interest at close, Thurs., 
May 26: July, 2; and Sept., 64 lots. 


MONDAY, MAY 30, 1960 
MEMORIAL DAY 


Board of Trade closed. No trading 
in loose lard futures. 


TUESDAY, MAY 31, 1960 


July wes Pre one 8.60n 
Sept. 5 digs 9.15a 


Sales: 360,000 tbs. 


Open interest at close, Fri., May 
27: July, 2; and Sept., 64 lots. 


WEDNESDAY, JUNE 1, 1960 


July rae we bee 8.67b 
Sept. 9.15 9.15 9.15 9.15 


Sales: 1 lot. 


Open interest at close, Tues., 
May 31: July, 2; and Sept., 64 lots. 


THURSDAY, JUNE 2, 1960 


July at vente owe 8.67 
Sept. Pee ie ae 9.15n 


Sales: none. 


Open interest at close, Wed., 
June 1: July, 2; and Sept., 64 lots. 


U. S. LARD STOCKS 

U. S. lard stocks in 
packing plants, warehous- 
es and factories on April 
30 totaled 136,000,000 Ibs. 
compared with 152,500,000 
lbs. a month before and 
146,900,000 Ibs. on the same 
date a year earlier. 
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LEAN CUTS EASE PRESSURE ON MARGINS 
(Chicago costs, credits and realizations for Tuesday) 
Markups on the more popular cuts led the general 
pork market to higher ground and nearly erased last 
week’s setbacks in cut-out margins. Meanwhile, the live 
hog market also worked upward, tending to reduce the 
gains realized from lean cuts and trimmings. Fat cuts 


averaged about steady. 








—180-220 lbs. —220-240 Ibs.— —240-270 Ibs.— 
Value Value Value 
_ os — cae ronateren, WE , ~, 
per percwt. per percwt. per per cwt. 
ewt. fin. ewt. fin. ewt. fin. 
alive yield alive yield alive yield 
TA OURS sie sinn epee $12.00 $17.24 $11.20 $15.78 $10.21 $14.40 
Fat cuts, lard ......... 4.47 6.41 4.54 6.43 4.13 5.71 
Ribs, trimms., etc. ....., 1.94 2.74 1.78 2.43 1.63 2.24 
Cost of hegs ......... 17.18 16.80 15.88 
Condemnation loss .... .08 .08 .08 
Handling, overhead ... 2.31 2.10 1.89 
Tee COME bss6i cece 19.57 28.16 18.98 26.73 17.85 24.96 
TOTAL VALUE ...... 18.41 26.39 17.51 24.64 15.97 22.35 
Cutting margin ..... —1.16 —167 —147 -—2.09 —1.88 -—2.61 
Margin last week ...—1.39 —1.97 -—1.92 —2.73 -—2.19 —=3.03 
PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco No. Portland 
May 31 May 31 May 31 
1-Ib. cartons ............ 14.00 @ 16.50 16.50@17.50 13.00 @ 15.50 
50-lb. cartons & cans ... 13.00@15.00 16.00@17.00 None quoted 
pee eee 11.50@ 13.00 15.00 @ 16.00 10.00 @ 14.00 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, June 1, 1960 
Refined lard, drums, f.o.b. 


CN PE eer rere $12.00 
Refined lard, 50-lb fiber 

cubes, f.o.b. Chicago .... 11.50 
Kettle rendered, 50-lb tins, 

f.o.b. Chicago ....... oes. 13.50 
Leaf, kettle rendered, 

drums, f.o.b. Chicago .... 13.00 
Lard flakes ............++-- 12.75 
Neutral, drums, f.o.b. 

CHIMERO bs cccicccdisiccceves 14.00 
Standard shortening, 

N. @ G. Geb) occ ccccsccss 17.75 


Hydrogenated shortening, 
North & South, drums ... 18.00 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 

D.R. rend. 50-lb. 

cash loose __ tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

May 27 ... 8.82n 8.25 10.50n 
May 30—Memorial Day, no trading. 
May 31 ... 9.82n 8.25 10.50n 
June 1... 9.95n 8.50 10.75n 
10.75n 


June 2 ... 9.85n 8.50 


Note: add %c to all prices end- 
ing in 2 or 7. 
n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed May 28, 1960 was 13.4, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 13.5 ratio for the pre- 
ceding week and 126 a 
year ago. These _ ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.224, $1.207 and 
$1.295 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 


Wednesday, June 1, 1960 
Crude cottonseed oil, f.0.b 


VRE: os necathogs as 101%4b 

Southeast ........... 104%n 

WO ivetn ac canes ceed 10%4n 
Corn oil in A 

f.e.e. MEMS ....ccccee 12\%a 
Soybean oil, 

f.o.b. Decatur ....... 8% 
Coconut oil, f.o.b. 

Pacific Coast ....... 14%a 
Peanut oil, 

pe Soe reer 16% @16% 
Cottonseed foots: 

Midwest, West Coast 1% 

WG oc 6knsscpsadecus 1% 
Soybean foots, midwest 1% 

OLEOMARGARINE 


Wednesday, June 1, 1960 
White domestic vegetable, 


30-lb. cartons ........... 22% 
Yellow quarters, 

30-Ib. cartoms ........... 2414 
Milk churned pastry, 

750-Ib. lots, 30’s ......... 2314 
Water churned pastry, 

750-Ib. lots, 30’s ......... 2214 
Bakers, steel drums, tons .. 17% 

OLEO OILS 

Prime oleo stearine, 

WAGE  cccccrcasccccenes 10% 
Extra oleo oil (drums) ..15 @15%4 


Prime oleo oil (drums) 1444@14% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

May 27—July, 12.11; Sept., 12.09b- 
10a; Oct., 11.89; Dec., 11.84b-88a; 
Mar., 11.90b-94a; May, 11.85b; July, 
11.85b; and Sept., 11.75b. 

May 30—Memorial Day, no trad- 
ing in cottonseed oil futures. 

May 31—July, 12.17; Sept., 12.17b- 
18a; Oct., 11.94b-96a; Dec., 11.88; 
Mar., 11.88b; May, 11.92b; July, 
11.88b; and Sept., 11.70b. 

June 1—July, 12.17b-19a; Sept., 
12.17; Oct., 11.93b-96a; Dec., 11.89b- 
93a; Mar., 11.92b-12.00a; May, 
11.90b-12.00a; July, 11.88b; and 


June 2—July, 12.12-11; Sept., 
12.08b-09a; Oct., 11.88b-92a; Dec., 
11.84b-86a; Mar., 11.88-95a; May, 
11.88-92a; July, 1186b; and Sept., 
11.75n. 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, June 1, 1960 
BLOOD 
Unground, per unit of 
ammonia, bulk .............. 4.50n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


RD i n.Sea ch ccssskeaess 2 5.00n 
NE 5 ON akin cg ke Vgece ceed 4.75n 
DONS as Sisk ss Gaus Kuma cea ks 4.50n 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged $70.00@ 82.50 
50% meat, bone scraps, bulk .. 67.50@ 70.00 
60% digester tankage, bagged .. 70.00@ 82.50 
60% digester tankage, bulk .. 67.50@ 70.00 


80% blood meal, bagged ....... 110.00 @ 125.00 
Steam bone meal, 50-lb. bags 

(specially prepared) .......... 97.50 
60% steam bone meal, bagged .. 80.00 


FERTILIZER MATERIALS 
Feather tankage, ground, 


per unit ammonia (85% prot.) *4.75 
Hoof meal, per unit of ammonia 16.75 
DRY RENDERED TANKAGE 
Low test, per unit prot. ........ 1.30n 
Medium test, per unit prot. ... 1.20n 
High test, per unit prot. ...... 1.10@ 1.15n 
GELATINE AND GLUE STOCKS 
Bone stock, (gelatine), ton .... 14.50 
Cattle jaws, feet (non-gel), ton .. 1.25@ 3.25 
eT ID oa cas wach ae ae 3.25@ 7.50 
Pigskins (gelatine), Ib. ........ 7b 
Pigskins (rendering) piece ..... 7%2@ 12% 


ANIMAL HAIR 
Winter coli, dried, 


c.a.f. mideast, ton .......... 80.00@ 85.00 
Winter coil, dried, midwest, ton 70.00@ 75.00 
Cattle switches piece .......... 2@ 3% 
Summer processed (Apr.-Oct.) 

CS Gs iwbvicinns ccesvebscece 13@ 14 
*Del. midwest, tdel. east, n—nom., a—asked. 





TALLOWS and GREASES 


Wednesday, June 1, 1960 











The medium and lower grade in- 
edible tallows and greases were in- 
clined to easiness late last week, 
with some trading consummated at 
steady to fractionally lower price 
levels. Some choice white grease, all 
hog, changed hands at 634¢, caf. 
New York. There was continued 
buying interest on bleachable fancy 
tallow at 6@6%¢, also New York, 
and the 6144¢ price was on high titre 
stock. A few tanks of yellow grease 
sold at 434¢, delivered Chicago. Edi- 
ble tallow was sought at 81¢, c.a.f. 
Chicago, and was available at 8%4¢. 
Edible tallow also met buying inter- 
est at 754¢, f.0.b. favorable River 
points, with the offering price at 
734¢ on that material. 

The inedible market on Tuesday 
of the new week was of a post-holi- 
day nature; both inquiry and offers 
on the light side. Bleachable fancy 
tallow was bid at 544¢, special tal- 
low at 5¢ and yellow grease at 434¢, 
c.a.f. Chicago. Indications were -also 


in the market on better quality spe- 
cial tallow at ¥%¢ higher price. 

It was reported that.some yellow 
grease moved at 53¢¢, delivered New 
York and some low acid stock was 
sought at 544¢. Special tallow was 
bid at 554¢, also c.a.f. East. Choice 
white grease, all hog, was bid at 
652@634¢, c.a.f. New York, with 6%¢ 
asked. Edible tallow sold at 8%4¢, 
c.a.f. Chicago, or %¢ higher, and a 
few tanks involved. Edible tallow 
was offered at 734@7%¢ f.0.b. Riv- 
er, points considered; continued in- 
quiry was apparent at 75%¢. 

No material change pricewise was 
indicated on inedible tallow and 
grease at midweek. Buyers and sell- 
ers were still fractionally apart in 
the Midwest area. Some choice white 
grease, all hog, sold at 6%¢, c.a.f. 
Eastern basis, and moving south. 
Bleachable fancy tallow was bid at 
6@614¢, c.af. New York, the out- 
side price being on high titre stock. 
Special tallow was bid at 5@5%¢, 
c.a.f. Chicago, and price depended 
on material. Special was also bid at 
554¢, c.a.f. East. 

Yellow grease met inquiry at 5%8¢, 
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‘DUPPS COOKERS are 


8 ways superior ... 





groove. 


? 








(2) No Lift Charging Door. . . 


Enables the operator to easily swing 
the lid and yoke aside and eliminates 
lifting as on old style covers. The 
cover and yoke are of welded steel 
construction and easily locked by the 
large handwheel mechanism. The neo- 
prene gasket is fitted into a machined 


Dupps cookers are designed by engineers who have your prob- 
lems and your desires specifically in mind. They are fabricated 
of the best pre-tested materials. You are sure of a highly prac- 
tical . . . efficient machine that will give you year after year of 


trouble-free service. 


The Dupps Co. crrmantown, OHIO 
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c.af. New York and at 434¢, caf. 
Chicago. Edible tallow was bid at 
814¢, c.a.f. Chicago, and it was of- 
fered at 834@84¢, shipments con- 
sidered. Edible tallow was bid at 
7%¢, f.0.b. River, and offered at 
7%4@7%¢. Bleachable fancy tallow 
was bid at 514¢, c.af. Chicago, and 
offered at 55¢¢. Edible tallow sold at 
744¢, f.o.b. Denver. Sellers asked 
73¢ later. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 75¢¢, f.o.b. Riv- 
er and 84%4¢, Chicago basis; original 
fancy tallow, 6¢; bleachable fancy 
tallow, 55s¢; prime tallow, 5%4@ 
538¢; special tallow, 5@5%¢; No. 1 
tallow, 434@4%¢; and No. 2 tallow, 
4AVUg@4Y4¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
64¢; B-white grease, 5@5%¢; yel- 
low grease, 434¢; and house grease 
was quoted at 434@44¢. 


EASTERN BY-PRODUCTS 

New York, June 1, 1960 
Dried blood was quoted today at 
$4 per unit of ammonia. Low test 
wet rendered tankage was listed at 
$4.25 per unit of ammonia and dry 
rendered tankage was priced at 

$1.10@1.15 per protein unit. 


Calcutta Ships Bulk Of Its 
Goatskins To Soviet Bloc 


Russia and eastern European 
countries took 78 per cent of April 
exports of goatskins from Calcut- 
ta, India. Of the total of 1,346,000 
skins, the United States received 
only 71,000, while 1,049,000 skins 
went to the Iron Curtain areas 
(Russia, Poland and Rumania). 

For the first four months of 
1960, the U.S. total was 185,000 skins, 
or 3.4 per cent of total exports of 
5,002,000 skins, compared with a 
year ago, when U.S. purchases 
amounted to 670,000 skins, or 11.9 
per cent of total exports. In the 
same 1960 period, Soviet bloc im- 
ports equaled 79 per cent of the 
total, compared with 64 per cent in 
the same period a year ago. 


EDIBLE OIL SHIPMENTS 

Shipments of shortening and edi- 
ble oils, as reported to the Institute 
of Shortening and Edible Oils, to- 
taled 394,997,000 lbs. in April. Of 
this volume, 182,306,000 Ibs., or 46.1 
per cent were shortening, and 115,- 
151,000 Ibs. or 29.2 per cent were 
salad or cooking oils. Shipments of 
margarine oils and/or fats totaled 
97,540,000 Ibs., or 24.6 per cent of 
the total. Shipments in April, 1959 
amounted to 384,800,000 Ibs. 
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CHICAGO HIDES 


Wednesday, June 1, 1960 





BIG PACKER HIDES: Total hide 
sales last week was estimated at 95,- 
000 pieces, with the biggest move- 
ment taking place in heavy native 
steers late in the week. Price de- 
clines of 4c to lc were recorded. 
River production, May-June take- 
off, sold well at 14c and about 5,000 
low freight stock sold at 14%c, de- 
clines of 4c. River light native steers 
sold at 21c and light and ex-light 
steers, River, sold at 2lc and 23c, 
respectively. Butt-brand steers sold 
Yc lower at 12%c and heavy Texas 
steers at 12c. Colorados sold Yc low- 
er at 144c. Fremont light butts and 
Colorados sold at 13c and 11%4¢, re- 
spectively. Northern branded cows 
sold at 15c, down 1c and some Wichi- 
ta’s sold at 1514c. Denver production 
brought 15c. Light native cows trad- 
ed 114c lower, as several thousand 
St. Paul types, April-forward, sold 
at 18%%c and River heavy May- 
June’s sold at 1944c. Light St. Joseph 
cows, May take-off, sold at 21c and 
Kansas City, April-forward sold at 
22c. The last mentioned contained 
vealer skins. 

The market ruled quiet on Tues- 
day, with bids lacking on all selec- 
tions. One large producer offered 
Northern light native cows at 19c, 
lc over previous sales.. 

SMALL PACKER AND COUN- 
TRY HIDES: The Midwestern small 
packer market continued slow early 
in the week as buying interest 
lagged. Some sharply lower bids 
were made, but sellers were reluc- 
tant to make concessions. The 60/62- 
Ib. allweights were steady at 13@ 
1344c nominal, while 50/52’s met lit- 
tle, if any activity at 16%@17c. 
Brands were pegged at 1%4c less. 
Locker-butcher 50/52’s were quoted 
at 14@14%c nominal, short freight 
points. Same average renderers were 
also nominal at 1212@13c. No. 3 hides 
were draggy at 104%@llc. Good to 
choice Northern horsehides were 
steady at 10.00@10.50, with some 
held up to 11.50@12.00. Ordinary lots 
were quoted at 8.00@8.50 nominal. 

CALFSKINS AND KIPSKINS: 
Offerings continued limited in the 
big packer market. Last sales of 
Northern light calf were at 55c, while 
heavies last moved in quantity at 
57\4c. Late last week, River kips, St. 
Louis production, sold at 45c and 
some Kansas City overweights 
moved at 41c. Regular slunks were 
nominal at 1.50. Small packer all- 
weight calf was quoted at 43@45c 
nominal, as were allweight kips at 36 
@38c. Country allweight calf was 


steady at 28@30c. Allweight country 
kips were pegged at 25@27c, f.o.b. 
shipping points. 

SHEEPSKINS: The shearling mar- 
ket was about steady, but slow. 
Northern-River No. 1’s ranged from 
1.80@1.95, while Southwesterns were 
quoted at 2.00@2.15. No. 2’s with 
Northern-Rivers were easy at 1.50@ 
1.60. Southwesterns were nominal at 
1.70. No. 3’s were slow at .65@.80. 
Midwestern wool pelts were quoted 
at 3.00@3.25 nominal, per cwt. live- 
weight. Western and Southwestern 
springers were slow and nominal at 
1.75@1.85 each. Full wool dry pelts 
were nominal at .23. Pickled lambs 
were listed at 8.00@9.00 and sheep 
at 10.00@10.50 per dozen. 


CHICAGO HIDE QUOTATIONS 
PACKER HIDES 
Wednesday, Cor. date 
June 1, 1960 1959 
Let. native steers ..21 @21%n 28 @28%n 
Hvy. nat. steers ...14 @14%n 24 @2% 


Ex. Igt. nat. steers .. 23n 30 @30%n 
Butt-brand. steers .. 124%n 22% 
Colorado steers ..... 11%n 21% 
Hvy. Texas steers .. 12n 22% 
Light Texas steers .. 19n 26n 
Ex. lgt. Texas steers 21n 29n 


Heavy native cows ..16 @16%4n 271%2@28 
Light nat. cows .... D 
Branded cows ...... 15 @15%4n 26%@28 


Native bulls ........ 11% @12n 17% @18n 
Branded bulls ...... 10% @1in 16%4 @17n 
Calfskins: 
Northerns, 10/15 Ibs. 57lon 70n 
10 lbs./down ...... 55n 75n 


Kips, Northern native, 
15/25 Ibs. .c.cccces 45n 55n 
SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-Ib. avg. ....... 13 @13%n 20%@21%n 
50/52-lb. avg. .....-. 16% @17n 2414 @2544n 


SMALL PACKER SKINS 
Calfskins, all wts. ..43 @45n 53 @55n 


Kipskins, all wts. ..36 @38n 43 @44n 
SHEEPSKINS 
Packer shearlings: 
WE EB ncdecavedtceos 1.80@ 2.15n 1.75@ 1.90n 


NG. Bia satnencunese 1.40@ 1.70n .80@ 1.15n 
Dry pelts .......... .23n 86.19@ .20n 
Horsehides, untrim. 10.50n 11.00@11.50n 
Horsehides, trim. ..10.00@10.50n 10.50@11.00n 


N. Y. HIDE FUTURES 


Friday, May 27, 1960 


Open High Low Close 
July ... 17.00 17.05 17.00 17.13b- .20a 
Oct. ... 16.60 16.75 16.55 16.75 
Jan. ... 16.22 16.26 16.22 16.25b- .45a 
Apr. ... 15.80b 15.90 15.90 15.95b-16.26a 
July ... 15.25b oene 15.60b 


Sales: 107 lots. 
Monday, May 30, 1960 


MEMORIAL DAY 
No trading in hide futures. 


Tuesday, May 31, 1960 
July ... 17.00b 17.05 17.05 17.05b- .10a 


Oct. ... 16.65b 16.66 16.65 16.62b- .70a 
Jan. ... 16.15b enas ene 16.15b- .40a 
Apr. ... 15.90b 15.95 15.95 15.95 

July ... 15.60b pvee vous 15.60b- .80a 


Sales: 27 lots. 
Wednesday, June 1, 1960 


July ... 16.90b 17.05 16.90 16.95 
Oct. ... 16.60b 16.60 16.50 16.52 
Jan. ... 16.15b 16.20 16.20 16.16b- .30a 
Apr. ... 15.85b Seine dda 15.90b-16.05a 
July ... 15.60b voee case 15.60b- .80a 


Sales: 20 lots. 


Thursday, June 2, 1960 
July ... 16.90b 17.23 17.23 17.23 


Oct. ... 16.50b 16.83 16.55 16.83 

Jan. ... 16.10b Seve ae 16.33b 

Apr. ... 15.80b “row Cine 15.93b 

July ... 15.60b FON «nae 15.60b 
Sales: 6 lots. 
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LIVESTOCK MARKETS ...Weekly Review 





Denver Begins Thursday Livestock Auctions; 
Requested By Packers To Assure Late Supplies 


Weekly cattle auctions have been inaugurated at the 
Denver Stockyards, the Denver Livestock Exchange 
has announced. The first trading session was Thurs- 
day, and sales will be conducted each week on that 
day. With buyers for all classes of cattle, sales in the 
new, remodeled stockyards pavilion will open at 10 a.m. 
A special section of buyer seats has been installed 
next to the sale ring so that bidders can see the live- 
stock closely at eye level. 

There will be no extra charges for selling at the auc- 
tion which will operate under the established tariff 
for commission firms at Denver. Consignors are in- 
structed to bill their consignments to the commission 
man of their selection, “care of cattle auction.” 

Packer buyers at Denver have requested the sale as 
a means of providing a concentrated supply of butcher 
cattle on Thursday to fill out their killing require- 
ments for the remainder of the week and to provide a 
start for the following week. 


Approve Purse Of $130,000 For International; 
Show To Run Nov. 25-Dec. 3; Anderson To Judge 


Prizes totaling more than $130,000 have been approved 
for the 1960 International Live Stock Exposition at a 
recent meeting of directors. The show will run from 
November 25 through December 3. Competition will be 
provided in 12 breeds of cattle, 10 breeds of sheep and 
seven breeds of swine. 

It is announced that steers will continue to be ex- 
amined for unethical fitting. Prior to the animals being 
shown, a committee of three skilled veterinarians will 
examine them under the same specifications as last 
year. The individual steer classes will be judged by 
Stanley Anderson of Lubbock Tex. It will be his second 
year acting in this position. 


American Royal Board Advances Two Officials 

J. B. Dillingham, president of the Kansas City 
Stockyards Co., has been elected president of the 
American Royal Association, by the livestock show’s 
board of directors. George R. Shepard was named the 
show’s general manager. He succeeds C. M. Woodward, 
who resigned, but who will continue as secretary. 

The new president is a member of the American 
Royal board of directors. He announced that the 61st 
renewal of the show will be held October 14-22. 


F. I. LIVESTOCK SLAUGHTER CLASSIFIED 
*Classification of livestock slaughtered under federal 
inspection in March 1960, compared with February 
1960 and March 1959 is shown below: 


Number (000 omitted) Per cent 
Mar. Feb. 2 Mo. Mar. Mar. Feb. 3 Mo. Mar. 
1960 1960 1960 1959 1960 1960 1960 1959 





Cattle: 
nn EEC 908 806 2,586 751 57.6 56.1 565 56.3 
) errr ery 325 310 964 286 «420.6 21.6 21.0 21.4 
OD lindtkadas soe 325 306 978 280 206 21.3 21.4 #&«221.0 
Bulls and stags 19 14 50 17 1.2 1.0 1.1 1.3 
ar 1,577 1,436 4,578 1,334 100.0 100.0 100.0 100.0 
Canners, cutters! 147 134 429 121 9.3 9.3 9.4 9.1 
Hogs: 
ES ee 330 333 1.048 373 5.4 5.7 5.7 6.5 
Barrows, gilts .. 5,755 5,485 17,352 5,337 94.1 93.9 93.9 93.1 
Stags, boars 31 23 73 23 5 4 A 4 
| REE 6,116 5,841 18,473 5,733 100.0 100.0 100.0 100.0 
Sheep and Lambs: 
Lambs, yrigs. ... 1,056 1,049 3,314 1,102 97.1 97.5 97.4 96.4 
BED “cewtascwcce 32 27 87 41 2.9 2.5 2.6 3.6 
IES ES 1,088 1,076 3,401 1,143 100.0 100.0 100.0 100.0 
*Based on reports from packers Included in cattle classification. 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 
May 31 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 



































N.Y. Yds. Chicago Sioux City Omaha St. Paul 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 ....$17.00-17.25 $17.35-17.50 $16.50-17.25 
200-220 .... 17.00-17.25 17.35-17.60 $16.50-17.25 17.00-17.25 
220-240 .... —————__17.25-17.60 16.50-17.25 17.00-17.25 
U.S. No. 2: 
180-200 .... $16.25-16.75 
200-220 .... 16.50-16.75 16.75-17.00 
220-240. ..... 16.35-16.75 16.75-17.00 
240-270 .... 15.75-16.50 16.50-16.75 
U.S. No. 3: 
200-220 .... 16.50-16.75 16.75-17.00 16.25-16.50 
220-240 = .... 16.00-16.75 16.00-17.00 16.00-16.50 
240-270 = .... 15.25-16.50 15.50-16.25 15.50-16.25 
270-300 .... 14.75-15.50 15.00-15.50 14.75-15.25 15.00-15.50 
U.S. No. 1-2 
180-200 .... 16.75-17.25 17.15-17.50 16.25-16.75 15.50-16.75 15.75-17.00 
200-220 .... 16.75-17.25 17.25-17.60 16.60-16.75 16.50-17.25 16.75-17.00 
220-240 = .... 16.75-17.10 16.75-17.60 16.50-16.75 16.50-17.25 16.75-17.00 
U.S. No. 2-3: 
200-220 .... 16.50-16.75 16.85-17.25 16.25-16.50 16.00-16.50 16.25-16.50 
220-240 = .... 16.00-16.75 16.25-17.25 16.25-16.50 16.00-16.50 16.25-16.50 
240-270 =.... 15.25-16.50 15.60-16.35 15.50-16.35 15.50-16.50 15.50-16.25 
270-300 = .... 14.75-15.85 15.15-15.65 15.00-15.75 15.00-16.00 15.25-15.75 
U.S. No. 1-2-3: 
180-200 .... 16.50-17.00 17.00-17.35 16.25-16.60 15.00-16.50 16.00-16.50 
200-220 .... 16.50-17.00 17.00-17.40 16.50-16.60 16.00-17.00 16.25-16.50 
220-240 = .... 16.25-17.00 16.60-17.40 16.35-16.60 16.00-17.00 16.25-16.50 
240-270 =.... 15.50-17.00 15.75-16.85 15.75-16.35 15.75-16.75 15.75-16.25 
SOWS: 
U.S. No. 1-2-3: 
180-270 .... 14.50-14.75 
270-330 .... 14.25-14.75 14.75-15.25 14.75-15.00 
330-400 .... 13.50-14.75 14.00-14.75 13.75-14.50 13.75-14.75 13.50-14.75 
400-550 .... 12.50-13.75 13.00-14.00 12.75-14.00 13.00-14.25 13.00-14.00 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime . 
900-1100 29.00-31.00 27.50-30.00 28.25-30.50 
1100-1300 29.50-32.00 27.50-30.00 28.25-30.50 
1300-1500 29.50-32.00 27.50-30.00 28.06-30.50 
Choice 
700-900 ..... 26.50-28.50 26.00-29.00 25.25-27.50 25.50-28.25 ————— 
900-1100 - 26.75-28.50 26.25-29.00 25.50-27.50 25.75-28.25 25.50-28.00 
1100-1300 ... 26.50-28.50 26.25-29.50 25.50-27.50 25.75-28.25 25.50-28.00 
1300-1500 ... 26.50-28.50 26.25-29.50 25.50-27.50 25.50-28.25 25.50-28.00 
Good: 
700-900 ..... 22.50-26.75 22.50-26.25 22.00-25.50 22.25-25.75 23.00-25.50 
900-1100 .... 23.00-26.75 22.75-26.25 22.25-25.50 22.25-25.75 22.75-25.50 
1100-1300 ... 23.00-26.50 23.00-26.25 22.25-25.50 22.00-25.75 22.75-25.50 
Standard, 
=. wts. .. 20.50-23.00 21.00-23.00 18.00-22.25 18.75-22.50 19.00-23.00 
Y> 
all wts. .. 18.00-21.00 19.00-21.00 17.50-18.00 17.50-18.75 17.00-19.00 
HEIFERS: 
Prime: 
900-1100 .... 27.50-28.50 27.00-27.50 27.50-28.25 
Choice 
700-900 ..... 25.50-27.50 26.00-27.50 25.25-27.00 25.50-27.50 24.75-26.50 
900-1100 . 25.00-27.50 26.00-27.50 25.25-27.00 25.50-27.50 25.00-27.00 
Good: 
600-800 ..... 22.75-25.50 23.00-26.00 22.00-25.25 21.75-25.75 22.50-24.75 
800-1000 .... 22.25-25.00 22.50-26.00 22.00-25.25 21.75-25.75 22.50-25.00 
Standard, 
all wts. .. 19.00-22.75 20.50-22.50 18.00-22.00 18.50-21.75 18.00-22.50 
Utility, 
all wts. .. 17.50-19.00 17.50-20.50 17.00-18.00 17.50-18.50 17.00-18.00 


COWS, all wts.: 
Commercial 17.50-19.00 17.50-19.00 17.00-18.00 17.00-18.00 17.50-18.00 


Utility ..... 16.50-17.50 17.00-18.50 15.75-17.25 15.75-17.00 16.50-17.50 
Cutter ..... 16.00-17.00 16.50-18.25 14.75-16.00 14.75-16.00 15.00-16.50 
Canner - 13.50-16.00 15.00-16.50 13.50-15.00 13.50-15.00 14.00-15.00 


BULLS (Yrls., Excl.) All weights: 


Commercial 19.00-20.50 21.00-21.50 20.00-21. 16.50-19.50 17.50- 
1 


50 19.00 
Utility ..... 18.00-19.50 19.75-21.25 19.50-21.50 16.00-19.00 18.00-20.00 
Cutter ..... 16.00-18.50 18.00-19.75 18.00-20.00 16.00-17.00 18.00-20.00 
VEALERS, All weights: 


Ch. & pr. .. 24.00-31.00 30.00 
Std. & gd. 19.00-25.00 18.00-29.00 
CALVES (500 Ibs. down): 
Choice ..... 23.00-26.00 
Std. & gd. 18.00-24.00 
SHEEP & LAMBS: 
LAMBS (110 Ibs. down): 
P 


28.00 31.00 
19.00-25.00 21.00-29.00 





26.00-27.00 
19.00-26.00 








EEE 23.50-24.00 22.50-23.25 22.00-23.00 24.00 
Choice ..... 22.00-23.75 21.75-22.75 20.50-22.00 23.00-24.00 
GOO © o05.0¥5 21.00-22.50 
YEARLINGS, (105 Lbs. Down) (Shorn): 

i eee ———-_ 21.00-21.50 20.50-21.25 20.00-20.50 20.50-21.00 
Choice ..... 19.00-20.75 20.00-21.00 19.50-20.75 19.00-20.00 19.00-20.50 
OE. 0505s Xe 18.00-19.50 18.00-20.00 19.00-19.75 17.50-19.00 ————— 
EWES (Shorn): 

Gd. & ch. 4.50- 5.50 5.50- 7.00 4.00- 6.00  4.50- 6.00 00- 


ss 


: 5.00- 6 
Cull & util. 2.50- 4.50 5.00 5.50 3.00- 4.00 3.00- 4.50 —3.00- 
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CORN BELT DIRECT 
TRADING 


Des Moines, June 1— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 


BARROWS & GILTS: (Cwt.) 
‘S. No. 1, 200-220 $16.50@17.25 
- No. 1, 220-240 16.30@17.40 
No. 2, 200-240 16.05@16.85 
No. 2, 240-270 15.60@16.50 
No. 3, 200-220 15.85@16.40 
No. 3, 220-240 15.65@16.40 
No. 3, 240-270 15.35@16.10 
No. 3, 270-300 14.80@15.60 
-2, 200-240 16.15@17.00 
-3, 200-240 15.90@ 16.50 
-3, 240-270 15.45@ 16.30 
-3, 270-300 14.90@ 15.90 
-3, 180-200 15.25@16.75 
-3, 200-220 16.25@16.75 
-3, 220-240 16.05@16.75 
-3, 240-270 15.60@ 16.45 
3, 
3, 
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1-3, 270-330 13.85@15.15 
No. 1-3, 330-400 13.35@ 14.65 
No. 1-3, 400-550 12.25@14.15 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 


dec 


May 26 ... 58,000 57,000 52,000 
May 27 ... 59,000 53,000 51,000 
May 28 ... 24,000 25,000 Hol. 

May 30 ... Hol. 52,000 86,000 
May 31 ... 57,000 54,000 47,000 
June 1... 50,000 75,000 42,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, May 31 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $25.00 @ 27.00 
Steers, good ....... 22.50 @ 25.00 


Heifers, gd. & ch. .. 22.00@26.00 

Cows, util. & com’l. 15.50@17.50 

Cows, can. & cut. .. 12.50@15.50 

Bulls, util. & com’l. 16.50@19.00 
VEALERS: 

2 eer eee 24.00 @ 29.00 

Calves, gd. & ch. .. 20.00@24.00 
BARROWS & GILTS: 

U.S. No. 1, 200/220 16.75@17.10 
. 3, 220/240 16.00@16.25 
No. 3, 240/270 15.25@16.00 
No. 3, 270/300 15.00@15.25 
No. 1-2, 180/200 16.50@16.75 
No. 1-2, 200/240 16.50@16.75 
No. 2-3, 200/220 16.00@16.25 
No. 2-3, 220/240 16.00@ 16.25 
15.50 @ 16.00 
No. 2-3, 270/300 15.25@15.50 

1-3, 190/200 15.50@ 16.50 
-3, 200/220 16.00@16.50 
, 220/240 16.00@ 16.50 
, 240/270 15.75 @ 16.25 
SOWS, Uz. s. No. 1-3: 

270/330 Ibs. ........ 14.25@ 14.50 

330/400 Ibs. ........ 13.75 @ 14.50 

400/550 Ibs. ........ 13.00 @ 13.75 
LAMBS: 

Choice & prime ... 

Good & choice 
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22.00 @ 23.00 
- 21.00@22.00 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, May 31 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $25.50 @ 27.00 
Steers, good ....... eae 
Heifers, gd. & ch. .. 24.00@25.50 
Cows, can.-cut. 13.50@ 15.50 


Cows, utility ....... 15.75 @17.75 
BARROWS & GILTS: 

U.S. No. 1-2, 200/230 17.25@17.50 

U.S. No. 1-3, 190/245 16.50@17.15 

U.S. No. 2-3, 230/275 15.75@16.25 
SOWS, U.S. No. 1-3: 


300/425 No. 1-2 .... 13.00@14.50 

400/550 Ibs. ........ 11.50@13.00 
LAMBS: 

RY canaecvg twice 23.50 @ 24.00 

OER a ikwive sacar 22.50 @ 23.50 


LIVESTOCK PRIGES 
AT INDIANAPOLIS 
Livestock prices at Indi- 


anapolis, Tuesday, May 31 
were as follows:; 


CATTLE: Cwt. 
Steers, choice ..... $25.00 @ 27.00 
Steers, good ....... 23.50 @ 25.00 


Heifers, gd. & ch. 22.50@25.00 
Cows, util. & com’l. 16.00@17.50 
Cows, can. & cut. .. 13.50@16.50 
Bulls, util. & com’l. 19.50@22.00 


VEALERS: 
Choice & prime .... 29.00 
Good & choice ..... 27.00 @ 28.50 


Stand. & good 
BARROWS & GILTS: 


- 23.00@27.00 


U.S. No. 1, 200/220 17.50@17.65 
U.S. No. 3, 200/220 16.50@17.00 
U.S. No. 3, 220/240 16.25@16.50 
U.S. No. 3, 240/270 15.75@16.25 
U.S. No. 3, 270/300 15.00@15.75 
U.S. No. 1-2, 180/200 17.25@17.50 
U.S. No. 1-2, 200/220 17.25@17.50 
U.S. No. 1-2, 220/240 16.75@17.25 
U.S. No. 2-3, 200/220 16.75@17.25 
U.S. No. 2-3, 220/240 16.50@17.00 
U.S. No. 2-3, 240/270 15.75@16.59 
U.S. No. 2-3, 270/300 15.25@ 16.00 
U.S. No. 1-3, 180/200 16.75@17.25 
U.S. No. 1-3, 200/220 16.75 @17.35 
U.S. No. 1-3, 220/240 16.50@17.25 
U.S. No. 1-3, 240/270 16.00@16.75 


SOWS. U.S. No. 1-3: 


270/330 Ibs, ........ 14.50 @ 15.00 

330/400 Ibs. ........ 13.75@ 14.50 

400/550 Ibs. ........ 13.00 @ 14.00 
LAMBS: 

CO Me Pe ok ne vic bees 24.00 @ 25.00 

Good & ale isiee 22.00 @ 24.00 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, May 31 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $24.75 @ 27.50 
Steers, good ...... 22.50 @ 25.25 
Steers, util. & std. . 17.75@23.25 
Heifers, choice ..... 25.00 @ 27.25 
Heifers, good ..... 22.25 @ 25.00 


Cows, util. & com’l. 15.50@20.00 

Cows, can. & cut. .. 13.00@16.25 

Bulls, util. & com’l. 18.50@20.00 

Vealers, gd. & ch. 23.00@28.00 
BARROWS & GILTS: 


U.S. No. 1, 200/220 16.50@16.75 
U.S. No. 1-2, 200/220 none qtd. 
U.S. No. 2-3, 200/220 16.00@16.35 
U.S. No. 2-3, 220/240 16.00@16.35 
U.S. No. 2-3, 240/270 15.50@ 16.00 
U.S. No. 2-3, 270/330 15.00@ 15.50 
U.S. No. 1-3, 180/200 15.50@16.50 
U.S. No. 1-3, 200/220 16.25@ 16.50 
U.S. No. 1-3, 220/240 16.25@16.50 
U.S. No. 1-3. 240/270 15.50@16.25 
SOWS., U. S. No. 1-3 
270/330 Ibs. ........ 14.00 @ 14.50 
the i. Oe 13.50@ 14.00 
400/550 Ibs. ........ 12.50 @ 13.50 
LAMBS: 
A ee 22.50 @ 23.50 
GUE kacascneanes 21.00 @ 23.00 
LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Tuesday, May 31 
were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$24.00@27.50 
Steers, std. & gd. .. 22.50@24.50 
Heifers, gd. & ch. .. 23.00@25.50 


Heifers, std. & gd. 22.00@24.00 
Cows, util. & com’l. 15.00@18.00 
Cows, can.-cut. .... 12.00@16.00 
Bulls, util. & com’. 20.00 @ 21.50 
VEALERS: 
GE 35 vasuescecrds 29.00 
Good & choice .... 26.00@28.00 
Calves, gd. & ch. .. 20.00@24.00 
BARROWS & GILTS: 
U.S. No. 1, 200/230 17.50@17.75 
U.S. No. 1-2, 190/250 17.25@17.50 
U.S. No. 1-3, 190/250 16.75@17.00 
U.S. No. 3, 190/250 16.00@16.50 
SOWS, U.S. No. 2-3: 





250/350 Ibs. .. .-. 13.25@13.50 

400/600 Ibs. ........ 12.75 @ 13.25 
LAMBS: 

Ca We Ole coicc cca 23.50 @ 25.50 

ie | ers 18.00 @ 22.50 
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STOCKER-FEEDER MOVEMENT OF CATTLE, SHEEP 
Stocker and feeder cattle and sheep received in sev- 
eral north central states in April, 1959-60, as report- 
ed by the U. S. Department of Agriculture: 
CATTLE AND CALVES 


April April January-April 

P.S. Yards Direct Totals 
State 1959 1960 1959 1960 1959 1960 
a 4,926 4,768 2,537 1,764 21,717 26,322 
Indiana. ...... 11,123 7,603 5,534 17,063 53,619 85,625 
Illinois ....... 27,832 20,348 63,210 34,283 248,748 223,602 
Michigan ..... 2,634 2,225 3,073 1,849 12,706 15,111 
Minnesota .... 17,510 13,155 20,062 14,081 157,518 158,205 
ae ae 86,246 48,170 109,456 43,753 596,659 469,671 
S. Dakota .... 9,301 8,671 8,777 5,764 67,459 52,513 
Nebraska .... a 102 31,520 66,348 39,647 332,087 220,157 
Totals ..... 195, 374 136,460 278.997 158,204 1,490,513 1,251,206 


April totals: 1959—474,671; 1960—294,664. 
SHEEP AND LAMBS 


OO eo oe ee 496 1,232 2,975 3,843 8,384 8,851 
Indiana ...... 699 2,591 3,346 4,716 15.754 12,807 
Illinois ....... 3,025 4,295 7,841 4,556 48,220 61,659 
Michigan ..... 119 233 PS jas 3,968 5,234 
Minnesota .... 9,036 6,899 15,211 6,837 106.578 110,683 
Baer 11,642 6,226 59,607 56,061 264,155 270,871 
S. Dakota .... 5,962 5,937 6,946 4,695 46,745 50,846 
Nebraska .... — 15,668 15,730 24,123 97,003 106,393 

Totals.......; 937 43.081 111,646 104,831 590,807 627,344 


April totals: 1950155. 593; 1960—147,912. 

Data in this report are obtained from offices of state veterinarians. 
Under “Public Stockyards” are included stockers and feeders which 
were bought at stockyards. Under “Direct” are included stockers and 
feeders from points other than public stockyards, some of which 
are inspected at public stockyards while stopping for feed, water 
and rest en route. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended May 21 compared with 
same week in 1959, as reported to the Provisioner by 
the Canadian Department of Agriculture: 


GOOD VEAL HOGS* LAMBS 
STEERS CALVES Grade B! ood 
All wts. Gd. & Ch. 


1960 1959 1960 1959 1960 1959 1959 
Toronto ..... $22.50 $24.50 $31.00 $34.75 $22.12 $24.00 $24.50 $25.25 
Montreal .... 22.75 24.35 25.40 27.30 22.68 24.15 —_— — 
Winnipeg ... —— 23.35 —— 34.93 — 250 — 19.00 
Calgary ..... — 2295 —— 26.95 — 2.60 — 19.40 
Edmonton .. 20.50 22.40 28.00 32.00 18.80 2080 —— _ 17.50 
Lethbridge .. 20.80 22.75 — 26.00 18.77 20.55 19.00 18.50 
Pr. Albert .. 20.25 22.00 26.00 27.30 19.00 2050 -—— -—— 
Moose Jaw .. 20.70 22.25 26.00 29.25 19.30 2050 ——- —— 
Saskatoon ... 20.90 22.25 28.00 30.00 1885 2050 ——- —— 
Regina ...... 20.50 22.25 28.50 30.00 19.60 2050 -—— -—— 


*Canadian government quality premium not included. 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga.; Dothan, 
Ala.; and Jacksonville, Fla., week ended May 28: 


Cattle and Calves Hogs 


Week ended May 28 (estimated) ............. 2,950 16,750 
Week previous (six days) ............+eeeees 3,196 15,763 
Corresponding week last year ............+.- 2,254 14,945 





LIVESTOCK RECEIPTS 

Receipts at 12 markets 
for the week ended Friday, 
May 27, with comparisons: 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada, week 
ended May 21, compared: 


Week Same Cattle Hogs Sheep 

ended week Week to 
May 21 1959 date 224,100 318,300 98,300 

Previous 

CATTLE 
Western Canada 18,858 14,055 PO sh paces 329,700 98,800 
Eastern Canada 19,706 14,501 1959 193 300 307,200 94,700 
Totals ....... 38,564 28,556 ° ” . 
HOGS 


Western Canada 62,008 68,537 
Eastern Canada 62,740 71,422 


NEW YORK RECEIPTS 


Totals ....... 124,748 139,959 : 
All hog carcasses Receipts of livestock at 
graded -...... 135,800 149,538 Jerecy, Cy tuk Sak 2 

SHEEP . 

Western Canada | 926 1,874 New York market for the 
Eastern Canada 2,941 1,682 ; 
Totals ....... 3,867 3,556 week ended May 28: 


Cattle Calves Hogs* Sheep 
PACIFIC COAST LIVESTOCK  S2iable “4 +2 none none 


Total, (incl. 
Receipts at leading Pacific Coast directs) 1,153 133 17,318 8,889 
markets, week ended May 28: Prev. wk.:— 
Cattle Calves Hogs Sheep Salable 74 
Los Ang. 4,600 250 300 200 Total, (incl. 
N. P’tland 2,350 350 1,775 2,100 directs) 1,208 231 15,716 8,801 
Stockton 2,650 700 1,100 1,250 *Includes hogs at 31st Street. 


9 none none 


39 
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$2,000,000 Expansion Is 
Completed by Denver Firm 


MEYER AvERCH, president of Cap- 
itol Packing Co., Denver, and his 
brother, Dave, the firm’s secretary, 
have announced the completion of 
a $2,000,000 company expansion pro- 
gram. Included in the program are 
a new $1,500,000 beef and lamb 
processing plant, Greeley Capitol 
Packing Co., located on the out- 
skirts of Greeley, Colo, and a 
$500,000 expansion of the company’s 
beef plant located in the Denver 
stockyards area. 

Greeley Capitol Packing Co., a 
joint venture of the Averch brothers 
and the Monfort feedlot operation 
in northern Colorado, will more 
than double Capitol’s output. Capi- 
tol handles only Prime and Choice 
beef and last year sold nearly 200,- 
000 carcasses. The Greeley plant 
eventually will employ 200 to 250 
persons and will kill from 600 to 700 
head of cattle daily in addition to 
2,000 to 3,000 fat lambs. Holding 
pens at the plant will accommodate 
1,000 head of cattle and 5,000 lambs. 

The new plant’s five beef coolers 
have a capacity of 250 to 300 car- 
casses each, and two lamb coolers 
can hold 3,500 each. Les Levirt, 
plant manager at Greeley, was the 
plant superintendent of the Denver 


The Meat Trail... 


operation for the past 16 years. 

The newly-completed expansion 
of the Denver plant added a cool- 
ing room which can hold more than 
800 beef carcasses, plus loading fa- 
cilities for both refrigerator semi- 
trailer trucks and railroad cars. 

Capitol Packing Co. was founded 
nearly 50 years ago by the late 
Morris Avercu. The first plant in 
the Denver stockyards area had 11 
workers. Now there are 350. The 
Averch family also has an interest 
in Plat Packing Co. and Imperial 
Meat Co. in the Denver stockyards. 


R. H. Burke Named President 
Of Washington State Group 


R. H. (Bup) Burke of James 
Henry Packing Co., Seattle, was 
elected president of the Washington 
State Meat Packers Association at 
the group’s annual meeting in Ya- 
kima. He succeeds Jor Just of P D 
& J Meats, Kent. 

Hans Sierk of Sierk Packing Co., 
Wenatchee, was re-elected vice 
president, and Dr. J. H. Muter, 
Othello, was renamed secretary. 
Cart SteveNs of Grandview was 
elected treasurer. 

Trustees elected at the meeting 
are: Harry Herrinc, H & H Packing 
Co., Yakima; Marty Rinp, Milwau- 
kee Sausage Co., Seattle; Frep 








MEMBERS OF sausage committee of American Meat Institute take time from 
study of industry problems to pose for informal group portrait. Seated (I. to 
r.) are H. G. Johansen, The Cudahy Packing Co., Omaha; W. J. Bakken, 
Wilson & Co., Inc., Chicago; F. Howard Firor, Merkel., Inc., Jamaica, N. Y.; 
Edward C. Jones, Jones Dairy Farm, Fort Atkinson, Wis.; W. J. Shannon, The 
Klarer Co., Louisville, and Millis L. Peet, Peet Packing Co., Saginaw, Mich. 
Standing are George M. Lewis, AMI vice president; Carl Thommen, Swift & 
Company, Chicago; Dr. George D. Wilson, American Meat Institute Founda- 
tion, Chicago; A. Paul Bowman, Oscar Mayer & Co., Chicago; Herbert Rum- 


sey, jr., Tobin Packing Co., Inc., Rochester, N. Y.; Donald Eckrich, Peter 


Eckrich & Sons, Inc., Kalamazoo, Mich.; Charles M. Trunz, jr., Trunz, Inc., 
Brooklyn, N. Y.; Robert L. Redfearn, Redfern Sausage Co., Atlanta; Chester 


Adams, AMI attorney, and E. F. Penne, The Rath Packing Co., Waterloo, la. 
THE NATIONAL PROVISIONER, JUNE 4, 1960 





Weser, Weber & Ritter Co., Inc., 
Sumner, and Hans Sierk. 

The association will continue its 
efforts to have the costs of the state’s 
mandatory meat inspection program 
paid by the state, rather than the 
inspected packers. This is provided 
in the meat inspection act passed 
in the last session of the legisla- 
ture, but no appropriation was 
made. Meat inspection is a health 
measure and should be paid for by 
the public, retiring president Just 
pointed out. 

R. L. Touson, assistant vice pres- 
ident of the Yakima branch of the 
National Bank of Commerce, ad- 
dressed the group on the obligations 
of packers to provide quality meat 
for the growing Northwest. 


PLANTS 


Approximately 8,000 persons vis- 
ited the modern new sausage plant 
of Joseph Kirschner, Inc., in Augus- 
ta, Me., during a recent Sunday 
open house for the public. Designed 
by Brunker and Savage with con- 
sultation from a Boston engineer, 
Jason B. SesBEan, the plant was built 
to U. S. Department of Agriculture 
specifications with an eye toward 
probable expansion. The business, 
established nearly 50 years ago as a 
one-man operation serving a few 
local customers, now employs 40 
persons and distributes its products 
throughout the state. The former 
quarters were outgrown, converted 
and enlarged many times before the 
company decided to build the new 
plant and install the latest equip- 
ment. J. Vincent KIRSCHNER is 
president of the firm, and JoHN 
KIRSCHNER is plant manager. 


Shonyo’s Inc., Lyndonville, Vt., a 
meat packing firm established in 
1932, has been sold to Boston inter- 
ests and renamed Shonyo’s Packing, 
Inc. The federally inspected plant, 
which will be run by JaAMEs WIxTEAD 
and Bruce McGrecor, will be op- 
erated with the same 10 personnel 
and in the same manner as in the 
past, according to Lewis SHonyo, 
president of the corporation that 
made the sale. 


Leeds Packing Co., Leeds, Ala., is 
completing a $200,000 expansion pro- 
gram designed to increase the com- 
pany’s capacity for manufacture of 
processed meats, said Haro.p 
Asroms,_ secretary-treasurer and 
general manager. The Leeds plant, a 
division of Standard Provision Co., 
Birmingham, started operations in 
January, 1952, with 6,750 sq. ft. of 
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floor space and 28 employes. Its lat- 
est expansion program brings the to- 
tal to 17,500 sq. ft. and 80 employes. 
The Leeds plant slaughters hogs and 
processes hams, bacon and whole- 
hog sausage; the Birmingham plant 
manufactures wieners, bologna and 
various loaves and houses the com- 
bined sales and distribution offices. 
The Leeds plant will change its 
name later this year to Lumberjack 
Meats to publicize the company’s 
brand products. A story about the 
merchandising program for the 
Lumberjack line appeared in the 
PROVISIONER of November 21, 1959. 


A new wholesale meat corporation 
was recently established in Phila- 
delphia and is operating as Cahan’s 
Wholesale Meats, Inc. 


JOBS 


F. M. Simpson, gr, has been 
named head of the beef, lamb and 
veal department 
at the Swift & 
Company plant 
in South St. Jo- 
seph, Mo. He 
succeeds W. G. 
ScHROER, who has 
been transferred 
to the Chicago 
general office. 
Simpson started 
his career with 
the company at 
Somerville, Mass., in 1941 and sub- 
sequently held positions in Omaha, 
Neb., Spokane, Wash., and South 
San Francisco, Cal. He served as 
head of the beef, lamb and veal de- 
partments in the latter two cities. 
Most recently, he has been on the 





F. SIMPSON 


staff of P. E. Perry, vice president, 
at Chicago. 


Haroip F Erno has been appointed 
the new manager of the Newmarket 
Square branch of Wilson & Co., Inc., 
announced WALTER F. Quinn, Bos- 
ton sales manager. 


The board of directors of Peschke 
Sausage Co., Detroit, has announced 
the election of SHirLtEy GerorGI as 
president. Georgi had been general 
manager and treasurer of the firm. 
He is also president of the affiliated 
slaughtering concern, Peschke Pack- 
ing Co., Iona, Mich. Georgi joined 
the Peschke organization in 1934. 


DEATHS 


JaMEs F,. McWEENEY, Jr., 50, man- 
ager of the Providence, R. I., branch 
of Wilson & Co., Inc., died recently. 
He joined Wilson in 1938 and had 
served in several sales managerial 
positions at Providence before his 
promotion to branch manager in 
1958. He is survived by his widow, 
Rutu, and a daughter, CAROLYN. 


FRANK BRODECKI, production su- 
perintendent of the meat division 
of The First National Stores for 28 
years, died recently. He had been 
retired for one year. He is survived 
by a son, H. ANDREW BrRODECKI, 
vice president of Packers’ Labora- 
tory Inc., Boston. 


Epwarp H. ScuaakeE, founder and 
president of Schaake Packing Co., 
Inc., with plants at Ellensburg and 
Toppenish, Wash., died of a heart 
attack. From a small beginning at 
Ellensburg in 1929, the firm has 
grown to be one of the state’s major 
meat packers. Schaake was a char- 


ter member of the Western States 
Meat Packers Association. This is 
the second death in the family in 
the past few months. Schaake’s 
brother, GEORGE, who served as gen- 
eral sales manager of the company 
since its inception, was drowned in 
the flood of the Snoqualmie River 
near Ellensburg last winter. The 
Schaake business will be continued 
by the founder’s son, Donap E, 
general manager of the company. 


TRAILMARKS 


FRANK THOMPSON, new president 
of the National Independent Meat 
Packers Association, will serve 
NIMPA in a dual role this year. He 
also has been re-elected chairman 
of the association’s Wilbur LaRoe, 
Jr., Memorial Foundation. A new 
NIMPA director is Harvey Drarts 
of Dreher Packing Co., Columbia, 
S. C., who was elected by south- 
ern division directors to fill the va- 
cancy on the board created by the 
resignation of C. O. Hinspate, for- 
merly associated with Balentine 
Packing Co., Greenville, S. C. 


Artie Mucks, director of livestock 
promotion for Oscar Mayer & Co. 
Madison, Wis., was elected president 
of the Wisconsin 4-H Club Founda- 
tion, which supports 4-H Club work 
in the state. 


The senior class of 37 men from 
the Oklahoma State University 


School of Veterinary Medicine vi- 
sited the Armour and Company 
plant in Oklahoma City recently to 
view exhibits of vital organs of ani- 
mals condemned in whole or in 
part by federal meat inspectors. 
Roy Mruer, Armour plant super- 





{above) in honor of Dr. Bernard S. Schweigert, former 
director of research and education at American Meat 
Institute Foundation, who assumed new duties May 1 as 
professor and head of newly-established department of 
food science at Michigan State University, East Lansing. 


42 


Buffet luncheon was at AMIF on University of Chicago 
campus. In photo at right, Dr. Schweigert (standing) says 
goodbye to friends and associates. Others in picture (I. to 
r.) are: Homer R. Davison, president of American Meat 
Institute, Chicago; Dr. C. Edith Weir, chief of the AMIF 
division of home economics, and Mrs. Schweigert. 
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intendent, and Dr. Roy Parker of 
the Meat Inspection Division, U. S. 
Department of Agriculture, prepared 
the exhibits to help students identi- 
fy various causes of condemnation. 
Because of the low incidence of dis- 
ease, it took 10 months to collect 
the examples. 


Davin J. Lavin, product manager, 
pork and smoked meats department, 
The Sugardale Provision Co., Can- 
ton, O., has been elected to the board 
of directors of the Stark County 
Heart Council, which is a member 
of the American Heart Association. 
Lavin served as public relations 
chairman for “Heart Sunday” on 
February 28. 


Tuomas W. Gaze, newly-appoint- 
ed public relations manager for 
Swift & Company, Chicago, has 
been named to the public informa- 
tion committee of the American 
Meat Institute, Chicago, according to 
AMI president Homer R. Davison. 
Glaze, who will work with public 
relations officers and chief execu- 
tives of meat packing firms of all 
sizes, succeeds Grorce C. REITINGER 
in the post. Reitinger recently re- 
tired from Swift & Company. 








nl 


NEW OFFICIAL seal of U. S. Depart- 
ment of Agriculture for pet foods in- 
spected and passed under voluntary 
pet food inspection program obvi- 
ously has won “consumer” favor 
above in photo supplied by Wilson 
& Co., Inc., Chicago. Seal (magni- 
fied in photo) replaces two formerly 
used for two types of pet food pre- 
pared under USDA supervision. One 
type is termed normal maintenance 
pet food, suitable without supple- 
mentation for year-round eating. It 
must contain at least 30 per cent 
meat or meat by-products and at 
least 10 per cent protein. The other 
type is animal protein supplement for 
mixing with other foods. New USDA 
seal drops wording differentiating 
between two types of pet foods but 
the wording still must be carried on 
another section of the _ label. 
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ECONOMY and 


PROSPERITY 


Just three of more than 3,500 
trade nemes listed, with the 
manufacturer and address, in 
the “YELLOW PAGES" of the 
meat industry. 


“The 
PURCHASING GUIDE 


FOR THE MEAT INDUSTRY 


A NATIONAL PROVISIONER 
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Only DETECTO 
gives you OUTBOARD 
BEARINGS! 


Write for information on full line of industrial 
weighing equipment from 1/100 oz. to 100 ton: 





Detecto Scales, Inc., Dept. N-3 
540 Park Ave., Brooklyn 5, N.Y. 


PUBLICATION 




















150 suppliers of 


REFRIGERATION MACHINERY 
AND REFRIGERANTS 


are listed in the classified section of the PUR- 
CHASING GUIDE .. . beginning page 118... 
eleven pages of manufacturers’ product infor- 
mation in catalog section E. 


For EFFICIENT PURCHASING use the ‘'YEL- 
LOW PAGES" of the Meat Industry 


The 
Purchasing GUIDE for the Meat Industry 


A NATIONAL PROVISIONER PUBLICATION 


Stainless Steel 
MEAT PROCESSING EQUIPMENT 


“Nothing Beats Quality” 
BACON HANGERS 


Made from 18-8 stainless steel with individually welded 

cross joints to insure years of service. Will not pit or 

corrode—available in three standard designs and also 

custom made duplex hangers that save up to 75% of 
Pigs your smoke house space. 


SMALE METAL PRODUCTS 
DIVISION OF BEACON METAL PRODUCTS 
2632 S. Shields * Chicago 16, Illinois 
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new full line catalog 
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CHEMETRON CORP.: Appoint- 
ment of WHEELOCK BIGELOW, JR., to 
manager of the Midwest region of 
the Cardox division has been an- 
nounced by C. E. Wotre, Cardox 
vice president. 


NEATWAY PRODUCTS, INC.: 
In a million-dollar relocation and 
expansion program, this Minneapo- 
lis plastics manufacturer has moved 
its operations to a new plant at 1010 
Lyndale ave. The new plant is 
equipped with the latest in plastics 
manufacturing machinery. 


AMERICAN CAN CO.: Plans to 
expand Canco division’s research 
center in Barrington, IIll., were an- 
nounced recently by Dr. KENNETH W. 
BRIGHTON, vice president. The new 
addition will be required to accom- 
modate additional prototype and 
experimental equipment used in the 
development of containers of the fu- 
ture, according to Brighton. 


RAYTHEON CORP.: The Com- 
mercial Apparatus and Systems di- 
vision of this Waltham, Mass., firm 
has moved into new quarters. The 
modern, single-story structure, 





which houses the division’s head- 
quarters, engineering laboratories 
and manufacturing plant, is designed 
to help meet the planned growth. It 
was also announced that ALFrep S. 
Buyer has been promoted to man- 
ager of the firm’s microwave cook- 
ing department. 


DAIRYPAK BUTLER, INC.:: 
Rocer F. Sawyer has been appointed 
district sales manager for the mid- 
western division of this packaging 
firm by W. O. Faser, executive vice 
president of Dairypak. 


CENTURY CHEMICAL CO:: 
TuHeEopore S. Hopes, president, has 
announced the appointment of 
Puitre H. McLavcHiin as general 
sales manager of this firm which, 
among other things, manufactures 
food additives. In other company 
moves, Emmons Buiopcett and ARN- 
otp Dom were appointed to the 
board of directors. 


THE BINKLEY COMPANY: J. J. 
Spector has assumed his duties as 
president of this Warrenton, Mo., 
concern, replacing company founder 
Witt1am J. BINKLEY, who is re- 
maining active with the firm in an 
advisory capacity. Also named to 
executive posts are: W1LL1AM Havus- 
NER, vice president and treasurer; 
FRANK A. BORNMANN, vice presi- 


dent of sales, and Harry McKay, 
vice president of engineering. 


CENTRAL STATES PAPER AND 
BAG CO.: Davin J. McKay has been 
appointed general manager of the 
meat products division of this St, 
Louis company, it has been an- 
nounced by E. D. ABRAMSON, execu- 
tive vice president. CS produces a 
wide variety of paper and plastic 
bags for meat processors. 


THE HUBINGER CoO.: R. G. Un- 
DERWOOD, bulk sales manager, has 
announced the appointment of Jamgs 
A. Mappox to the firm’s sales staff. 
Working out of the company’s Chi- 
cago office, he will cover Wisconsin, 
the northern half of Illinois and the 
western part of Michigan. 


DIAMOND NATIONAL CORP:: 
T. C. E. Ecciestne has been named 
division vice president in charge of 
packaging sales, according to offi- 
cials of the Gardner division, Mid- 
dletown, O. He will be responsible 
for all sales activities of the division 
in the dry carton, carrier and paraf- 
fined carton areas of packaging. 


NEW YORK AIR BRAKE CO:: 
MicHaet A. Prigmore has been ap- 
pointed controller of the Aurora 
pump division, Aurora, IIl., Joxn 
M. Bats, general manager of the 
company, has announced. 














IHILGER 


|  CHIP-FLAKE 
' ICE MAKERS 


Rugged Construction 
Reasonably Priced 
Easy to Operate 
Minimum 
Maintenance 

Sizes: 1 to 25 tons 
Remote or Self- 
Contained Units 
Immediate Delivery 
For Complete Details 
Write or Call 
HEmlock 4-0500 


. provides all the ice your operations 
will need for top-icing this season! 





Also Available 
¥, in. thick Fragment Ice-Making Cabinets 














CHIP ICE CORPORATION 
1834 W. 59th Street, Chicago 36, Illinois 








COMPLETE LINE OF QUALITY 


SEASONINGS 


OF NATURAL & SOLUBLE SPICES 


New York 13, N.Y. © San Francisco 7, Cal. e Toronto 19, Canada 
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CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 
.00; additional words, 20c each. ‘‘Posi- 
tion Wanted," special rate; minimum 20 
words, $3.50; additional words, 20¢ each. 


Unless Specifically instructed Otherwise, All 
Classified Advertisements Will Be inserted 
Over a Blind Box Number. 


Count address or box numbers as 8 
words. Headlines, 75c extra. Listing ad- 
vertisements, 75¢ per line. Displayed, 
$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER + 





PLANTS FOR SALE 


EQUIPMENT FOR SALE 





TO CLOSE AN. ESTATE 

PACKING PLANT. And abbatoir. Built to gov- 
ernment specifications. Central Texas city. Han- 
dies all livestock. Daily capacity 125 beeves or 
250 swine. 10 acres land, trackage and main 
highway facilities. Wholesale, retail business. 
Livestock and labor supply abundant. Plant and 
other data available. Prompt action necessary. 
L. J. STRUHALL, Box 492, Austin, Texas 





BEEF PACKING PLANT: Located in western 
Iowa in town of approximately 5,000 people. 
Maximum capacity 300 head. All new machinery. 
Federal inspected plant now operating under 
lease. FS-275, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





U. S. GOV’T INSPECTED PLANT 
PHILA. MEAT DISTRICT 

30,000 sq. ft. including freezers, coolers, boning 
m., R.R. siding & T. G. loading. Ready to op- 
erate within overnight truck of the East Coast 
Market of over 1/3 of the population of the 
Nation. 
An attractive bldg. at a reasonable price. 

J. T. JACKSON CO. Realtors 
Roosevelt Blvd. & Rising Sun Ave. 
Philadelphia 20, Pa. 

Phone DAvenport 4-2000 





MODERN PACKING PLANT 
FOR SALE 


8 Years Old. 3 acres, zoned I-2, heavy industry. 
Fully equipped. In heart of Lake County and 
Industrial area, 35 miles north of Chicago. 6000 
sq. ft. in plant area. 1500 square ft. 5 room 
modern apt. above. On 2 truck highways leading 
from Chicago. Railway siding available. Highly 
suitable for restaurant supply house, branch 
house, slaughter capacity to easily supply sau- 
sage mfg. or wholesale house in city. 

L. B. ANDERSEN & CO., INC. 

20 West Dundee Road 
Wheeling, Illinois 
LEhigh 7-4300 ROgers Park 4-9400 


BANKRUPT NORTH FORT WORTH 
INDUSTRAL PLANT 





Over 8 acres—2 spur tracks—4 good buildings 


totalling 12,200 square feet. Will consider bids 
substantially less than $80,000.00 appraisal. Rufus 
S. Garrett, Jr., Trustee, 710 Fort Worth National 
Bank Building, Fort Worth, Texas 





SMALL: Animal slaughterhouse. Hog capacity 
800 to 1200 weekly. Near western market and 
Michigan central stockyards. Reasonable. FS-263, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 


MISCELLANEOUS 


USDA LABELS, INSPECTION—FDA 
GOV. INFORMATION, LIAISON, SALES 
GOVERNMENT PROBLEMS? 

LET US SAVE you time, trouble and money on 
your government needs. LET US SUPPLY the 
fastest available Gov. “MARKET-AFFECTING” 
information. Change problems to profits. Com- 

pensation: Monthly, hourly, per item. 
JAMES V. HURSON 

609 Albee Building Washington 5, D. C. 
Phone REpublic 7-4122 











WORKING CAPITAL AVAILABLE: No strings 
attached. For use in a federally inspected plant 
shipping carloads of dressed hog carcasses or 
beef carcasses. Write to Box W-244, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor © Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL, 
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THE LAZAR COMPANY 
(Cy Lazar) 


brokers * dealers * sales agents * appraisers 


845 S. WABASH AVE., CHICAGO 5, Ill. 
PHONE HArrison 7-6797 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





FOR SALE: Dohm and Nelke bacon press, senior 
model, used and in excellent condition. Complete 
Visking ham forming unit with 310 wire ham 
forms, used very little. U. S. heavy duty #3 
bacon slicer, used, in very good condition. All 
types of motors, switches, starter boxes, nearly 
new. UNITED BUTCHERS’ SUPPLY, 509 Monroe 
St., Toledo 4, Ohio Telephone CHerry 8-4431. 





200 lb. Buffalo Stuffer. In excellent condition. 
New gaskets, tubes, air control valve, complete 
with stuffing cock. Priced to sell. FS-272, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


FOR SALE: oil and waste saving cooker, 4 x 7, 
steel jack One new, two eight 
years old. BARTH SMELTING & REFINING 
WORKS, Inc. 125 Chapel St., Newark, N. J. 











BATTLE CREEK: Bacon wrapping machine. 
Model 201, serial #2085, with electric eye. FS- 
273, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





FOR SALE: USED FRICTION SMOKE GENERA- 
TOR (WEIGHT TYPE) GREGG INDUSTRIES 763 
S. Wayne Place, WHEELING, ILL. 





CRYOVAC CLIPPER: Model #HT-KO. Serial 
#10536. This machine is in very good shape, and 
will be ready for inspection at all times. Con- 
tact Curt Pieper, % Gus Glaser Meats, Inc., 
Fort Dodge, Iowa. Phone 3-7871 





Two—Tee Cee Peelers and one String-A-Way 
(Shaker). Good as new. Sold at half price. W. F. 
Thiele Company, 425 W. McKinley Ave., Mil- 
waukee 12, Wisconsin. 





REFRIGERATED VANS 
Three 12’ refrigerated vans on GMC 353 chassis 
with RA 20-D Thermo King units. One 1959, 33,- 
000 miles. Two 1957’s less than 60,000 miles. Top 
operating condition, top appearance. Call or 
write: R. W. Anderson, 825 Fifth St., Miami 
Beach, Fla. Jefferson 1-0867 


EQUIPMENT WANTED 


MEAT MIXERS WANTED 

Good used 1,000 to 1,500 pound capacity meat 
mixers. Also good used ice machines 6 x 6, 
7 x 7, 8 x 8 or 9 x 9. Also Freon compressors. 
Also ammonia receivers, condensers, pipe fit- 
tings, valves and cooling diffusers. Meat grind- 
ers and stuffers. 125-150 H.P. steam boilers. 
HILL PACKING COMPANY, P. O. Box 148, To- 
peka, Kansas 


WANTED: RED LION or DUO EXPELLER. EW- 
264, THE NATIONAL PROVISIONER, 15 W. Hu- 
ron St., Chicago 10, Ill. 

















BARLIANTS 


WEEKLY SPECIALS 





We list below some of our current offerings for sale 
of te i 


t available for prompt 





y and equip 
shipment. 


Current General Offerings 
2687—SLICER: Eatosprtan mdl. #480A, w/weigher, 
very good conditio $3,000.00 
2356—LUNCHEON MEAT SLICER: Anco #832, ex- 
cotlents  CammtNee. nes cwedcncencictinennee 450.00 
2695—CANNED HAM PRESS: Anco mdi. #969, for 
#4 base can, excellent condition ------- $1,850.00 
2523—FAMCO LINKER: model "G", 1! HP. mtr., 
fae SAO nes See ck cece $ 895.00 
2079—STUFFER: Buffalo, 1000# ------------ $2,950.00 
2690—STUFFER: Boss 500+ capacity, w/valves & 
piping, late model -.....---------------- $1,000.00 
2044—STUFFER: Buffalo 1007 cap., w/piping & 
valve, A-I condition ___- .---$ 675.00 
2495—MIXER: Buffalo #2, “400# capocity,, 3 3 HP. 


motor, reconditioned _____.---.-...------$ 675.00 
2007—MIXER: Boss #16, 4002, a | $ 6 650.00 
2675—PICKLE PUMP: Griffith mdl. ||, "Big Boy'’, 

stainless steel, like new cond. -.--._----- $ 545 5.00 


2682—PRESTO LINKER: for natural casings, recond., 
like new, 6 mo, factory guarantee______-- $l, 450.00 
2574—PORK- _ SKINNER: Townsend #35, fully 
reconditione $ 950.00 
2344-BACON “SKINNER: Townsend 352, onrtene 
reconditioned $1,950.00 
9356—LOAF STUFFER: Mepaco, all stainless, air 
CUUGIE i- Fiis iin aca gamnecay amined $ 225.00 
2693—-CLIPPER: Kartridge Pak, excel. cond. $ 975.00 
2642—DRY RENDERING COOKERS: (2) Anco 5 x %, 
w/flat bolted heads, mtr. & drive _..ea. $ 000.00 
2639—COOKERS: (5) Globe 5 x 16’, jacketed head, 
30 HP. & drive., like new cond. __--. ea. $6,000.00 
2563—HYDRAULIC PRESS: Dupps ''Rujak'’, 300 ton, 
w/electric pump, excel. cond. -_--..---- $3, 50.00 
2080—AMMONIA COMPRESSOR: York mdi. D-8, 
10 HP. motor, self-contained _..-..-..-- $ 950.00 
2694—BENCH SCALES: (2) Toledo mdi. M31-1821PR, 
omnes 2507 dial, '4# graduation, 
WENO: GORING 505 oo monet ea ea. $ 165.00 
EXACT. ‘WEIGHT SCALES: mdl. 253 & 213, 
good condition ea. $ 00 
2082—FLAKE ICER: York DER-I0 _----_- ea. $ 500.00 
252I—HAM prea Globe Hoy, —. steel, with 
covers & sprin a.$ 12.75 
(103) #109, iv . 45” x 53%”. 
(110) #116, 12%” x 62” x SI ” 
2110—LOAF MOLDS: — Glebe Hoy _ S, stain- 
less steel, 10” x 43%” x 454” $ 5.00 
2187—LOAF PANS: (300) Best & paamien, stainless 
10” x 5” x 4”, 6# cap., A-I condition ea. $ 2.25 
5425—BEEF TROLLEYS: (4000) w/43%4” wheels, 8” 
stainless steel hooks ___-----.------- a $ 1.50 


8” galvanized hooks. ___.__-______- $ 75 
2717—BREADER: mdi. M-I4, drum rome 5 220 volt 
tett.: Geed COpeiNon: 5c cc0 ce $2,250.00 





The following items approximately 11 yrs. 
old, used less than that, in like new condition, 
available for sale due to — of department. 


JARVIS KNIVES: (3) mdi. DH-I _-_--_- ea. $ 165.00 
HAM MARKER & RIB BLOCKER: Best & or 


8” blade 
HOT AIR SHRINK TUNNEL: Cry-O-Vac __--$ 425.00 
WRAPPING MACHINE: Package Mchy., mdl. FB-I 
excellent condition: -. .- 8. cose 000.00 
KOLLOID MILL: mdl. JV-M -_------------- $1,500.00 
BACON SKINNER: Townsend #52-A, with Turn- 
ewer Amine ec ee 300.00 
PICKLE PUMP: Eco. Eng., stainless, TE mtr. $ 150.00 


The following items of equipment were pur- 
chased used. 


PERMEATOR: Boss #247 _____---_-_-___---- $1,350.00 
BACON SLICER: U. S. HD-3, extra knives __$1,250.00 


Don’t Miss This!! 
The liquidation of machinery & equipment 
of Swift & Company's complete on the rail 
Beef Slaughtering & Processing Plant, Lake 
Charles, Louisiana, to be held June 22 by 
Barliant & Co. Contact us for further de- 
tails or information. Watch for complete 
announcement in future Provisioner Ads. 














All items subject to prior sale and confirmation 
@ New, Used & Rebuilt Equipment 
@ Liquidators and Appraisers 

WRITE FOR FULL PARTICULARS 

1631 S. Michigan Ave., Chicago 16, Ill. 

WAbash 2-5550 


BARLIANT & ©. 
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CLASSIFIED ADVERTISING [Continued from page 45]. 





POSITION WANTED 


HELP WANTED 





PLANT SUPERINTENDENT 
Man Friday to general manager, owner. Age 39, 
married. 24 years’ well rounded experience par- 
ticularly in beef, hog, sheep, kill, boning, ren- 
dering, hides. Can teach. Will relocate. W-219, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





SAUSAGE SUPERINTENDENT: Up-to-date ex- 
perience in all phases of sau:age making. Also 
slaughtering experience. Prefer south. W-265, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





MANAGER-SUPERINTENDENT: Broad practical 
experience, large or small plants. Sales produc- 
tion, livestock. References. W-258, THE NATION- 
AL PROVISIONER, 15 W. Huron St., Chicago 
10, Ill. 





HELP WANTED 


SALESMAN WANTED 
TO SELL: Radically new dry milk product with 
unusual binding qualities. Territories open: 
Pennsylvania, Ohio and Southeastern states. 
W-262, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 








SALESMAN WANTED 
SPICES, SEASONINGS 
TO SELL TO MEAT PACKERS AND FOOD 
PROCESSORS. To work North and South Caro- 
lina and Georgia representing progressive Na- 
tional spice company. If you have sold to or 
worked for large meat packers and are con- 
scientious and aggressive, you can rapidly attain 
large year-round earnings. Salary guaranteed 
plus commissions and expenses. Car provided. 
Write for interview giving sales background and 
phone number. 
W-266, THE NATIONAL PROVISIONER 
527 Madison Ave., New York 22, N. Y. 





BEEF KILL FOREMAN: Experienced. For pack- 
ing company in northeast Iowa. Must be ex- 
perienced in all operations of a beef killing floor. 
Send resume of experience and qualifications in 
first letter. W-271, THE NATIONAL PROVI- 
SIONER, 15 West Huron St., Chicago 10, Ill. 





QUALITY CONTROL MANAGER: Needed by 
leading midwest meat packer. Must be able to 
organize department from the ground up. Must 
have experience in sausage, canned meats, 
smoked meats and sliced bacon. College degree 
inefood technology or chemistry preferred but 
not compulsory. Give age, experience and salary 
expected in first letter. W-254, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


LARGE ACCOUNTS SALES MANAGER: Needed 
by leading midwest meat packer. Must have ex- 
perience in handling leading chain accounts, and 
successful record of doing so. Need ability to 
organize large accounts department and ad- 
minister same. State age, experience and salary 
expected in first reply. W-255, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago ha = 
SALESMAN: Handling 
to dairy, meat packing or institutions Hed. To 
represent our well established and nationally ad- 
vertised products. Cold storage doors, air op- 
erated devices for doors, heavy duty hardware, 
gaskets and hinges, refrigerated truck curtains 
and freezer door curtains. P. O. Box #163, 
Reading, Ohio. 

WE ARE LOOKING: For a man 28-40 years of 
age with experience in the meat industry or 
sausage kitchen. Travel an established mid-west 
territory selling. Sales experience preferred but 
not essential. We furnish a car, all expenses and 
a high weekly remuneration. Send a full resume 
of your past work including family status and 
a recent snapshot, also references. This is a 
permanent position. W-269, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 








ont 








HELP WANTED 


RESIDENT SALESMAN: To handle top 
ment line in New York, New Jersey, Pen 
vania and neighboring areas. Packinghouse 
perience essential. Salary commensurate 
background and ability. Reply to Box W-56, 
NATIONAL PROVISIONER, 15 W. Huron 
Chicago 10, Ill. 


QUALITY CONTROL MAN: We are looking fi 
a man who knows his business in quality con 
tro] for ked meat, etc. Please 
qualifications, experience etc. to Box W-2 
THE NATIONAL PROVISIONER, 527 Madi 
Ave., New York 22, N. Y. 














MEAT COST _ACCOUNTANT: And time stud 

for di portion cut manufact 
Hard work, long hours. Profit sharing, brig 
future. Call James T. Smith, c/o Ottman & Co 
Inc., 2 Ninth Ave., New York 14, N. Y : 
phone WAtkins 9-0111. 








YOUNG COST MAN 
EXPERIENCED: In cost and production work 
pork packing slaughtering operations and 
age manufacturing. Send resume of experience 
and qualifications in your letter. Southern Ohig 
packer. W-253, THE NATIONAL PROV 
15 W. Huron St., Chicago 10, Ill. 





PACKINGHOUSE 
PERSONNEL, INDUSTRIAL RELATIONS MAN 
Experienced in handling plant personnel work, 
Exceptional opportunity. Many benefits. South 
ern Ohio packer. W-173, THE NATIONAL PRO 
VISIONER, 15 W. Huron St., Chicago 10, I 





SAUSAGE FOREMAN: Eastern manufacturer de- 
sires services of a sausage foreman in a medium 
sized plant. Prefer experienced man who can 
make a quality product and also supervise other 
plant operations. Gocd remuneration. Please 
submit resume of past experience, and refer- 
ences which will be kept in confidence. W-268, 
THE NATIONAL ay “ey anges 527 Madison 
Ave., New York 22, 


EXPERIENCED SALESMAN: To handle equip 
ment and supplies. Many exclusive items. Com 
mission basis. W-174, THE NATIONAL PROVE 
SIONER, 527 Madison Ave., New York 22, N. ¥, 


PLANT SUPERINTENDENT: For independent 
pork slaughtering and boning operation in Great 
Lakes area—not Chicago. Prefer applicants with 
time study, standards and cost experience. Must 
be 








GENERAL SALES MANAGER: Progressive south- 
eastern packer has an opening for sales and 
merchandising executive. Excellent opportunity 
for a man capable of handling 30 primary ac- 
count and route salesmen. Give full details in 
first letter. W-270, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 





ble of acting as assistant general man 
ager when owner-manager is unavailable. Ex 
perience in B.A.I.D. house, processing and sab 
sage valuable but not necessary. Answer in dé 
tail giving age, experience, past compensation, 
positions held, education, family status, and pem 
sonal references. W-267, THE NATIONAL PRO 
VISIONER, 15 Huron St., Chicage 10, Il. 





CERTIFIED 





f CABLE ADDRESS 
LIBRCO PHILA. 


SAM ROMM 


CASING ee 


COLORS 


WARNER JENKINSON MFG., CO. 
St. Louis 6, Mo. 
West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. 


2526 Baldwin St. * 


Geo. Hess 





LINCOLN BROKERAGE COMPANY 


312 CALLOWHILL STREET 
For Representation in Delaware Valley, U.S.A. 


HOG BUYERS EXCLUSIVELY 


Murray H. Watkins 
HESS, WATKINS, FARROW & COMPANY 


Indianapolis Stock Yards * Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 


WAlInut 2.0478 
Teletype PH 1140 


PHILADELPHIA 23, PA. 


Packing House Representatives 
Imports & Exports 


Z 


W. E. (Wally) Farrow 
Earl Martin 





- MORE REFRIGERATION, 


— per pound of weight 
—per dollar of cost 


TRUCK 
UNITS 


for multiple-drop operations 


HUNTER MANUFACTURING CO. 


30525 Aurora Rd. + Cleveland 39, Ohio 
TRANSPORT HEATING AND REFRIGERATION 


REFRIGERATION 











You'll find them all listed in the 
“YELLOW PAGES” of the Meat Industry .. . 


A NATIONAL PROVISIONER PUBLICATION 


5 _ 


SUPPLY CLEANING 
COMPOUNDS 


starting on page 43 


tdi 








THE NATIONAL PROVISIONER, JUNE 4, “ 
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